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She knows it’s as good as it looks 


Your good customer, Mrs. America, knows | Good appearance does not depend on luck. 
that canned foods are economical and nutri: | But for many products it does depend on 


tious. She knows they give variety to her | using the right can. Canco enamel-lined cans 


three meals a day, three hundred and guard the final sales appeal—eye value. 
sixty-six days this year. EANCO) Ask a Canco representative to show 


More than this—she knows she can ; you what Canco enamel-lined cans 
trust her eye as a gauge of quality Look for this emblem do for corn, red fruits, pumpkin and 


when she opens a can. squash, clams, lobster and shrimp. 


Enamel Lined Cans. 


American Can Compan 


CONTAINERS OF TIN PLATE - BLACK IRON - GALVANIZED IRON FIBRE 
METAL SIGNS ano DISPLAY FIXTURES 
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WEIRTON,W.VA. MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE MD. 


SE CLARKSBURG, WA 
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1928 Model Viner 


MAXIMUM CAPACITY 
AT ALL BEATER SPEEDS 


CONSTANT speed drive to REEL thru 
roller chain and live travellers mounted 


on TIMKEN BEARING SHAFTS 


VARIABLE speed drive to BEATER 
CYLINDER ONLY (REEVES Trans- 


mission) 


Patented March 15, 1927 


CHISHOLM-RYDER CO., INC., Niagara Falls, N. Y. 


Manufacturers of 


Green Pea Viners Can Markers Lift Trucks Green Bean Graders 
Green Pea Feeders Conveyors Green Bean Cleaners 
Green Bean Snippers Special Machinery Built to Order 
SPECIAL AGENTS 
A. K. ROBINS & COMPANY, INC. JAMES Q. LEAVITT CO. BROWN BOGGS FOUNDRY & MCH. CO., Ltd. 
Baltimore, Md. Ogden, Utah Hamilton, Ontario 


Hamachek Ensilage Distributor 


The Hamachek Revolving Ensilage Distri- 
butor isa mechanical device for the stacking of 
pea vines, corn husks, or other ensilage in a silo 
or on a stack. 


|i 


The discharge spout revolves in a circle two or three times 
an hour and the operator can easily change the ‘incline of the 
spout to any desired position. In this way, the ensilage is dis- 
charged just where it is needed and one man can make a better 
stack or fill a silo better than can be done by several men with- 
out the aid of the Distributor. 


This machine takes care of about the hardest and most 
disagreeable work of the canning operation. The saving in labor 
alone usually pays for the installation in two or three years. 


Patented 
United States May 26 1925 Canada Dec. 29, 1925 


Additional information will be gladly mailed on request. 


Frank Hamachek Machine Company 


Kewaunee Wisconsin 
Also Manufacturers of Viners, Viner Feeders and Chain Adjusters. 
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Better Than Ever 
The 1928 Peerless Husker is sturdier, 


speedier and stronger than any prior ma- 
: or model. Results from the machines 
equipped with the new ear mover during 
1927 were even beyond our own expec- 
tations for we did not realize how greatly 
this simple device would speed capacity. 


A 22-Year Record 


Coupled with the new features the Peerless brings 
to you 4 twenty-two year record of satisfactory 
service. Year after year it has set up new records. 


Write For Details 
When desired, the Peerless is 1928 seems destined to bring to the corn canner the 
equipped with completely en- __ est opportunity to profit he has had in many years. 
closed, 1 H. P., high grade motor, Let us figure with you on bringing your present 
including switch and thermal cut- equipment right up to the minute. 


out, at a surprisingly low extra SPRAGUE-SELLS CORPORATION 
cost. Ask us about it. 500 N. Dearborn Street Chicago, Illinois 


If It’s Used In a Cannery, Sprague-Sells It 


Peerless Motor-Drive Husker 


Nine Exclusive Peerless Advantages 


Perfected Ear Mover | | Soft Rubber Rolls Steel Roller Chain | 


4. 


5. 
Accessibility 


Simplicity 


6. 7° 
Self Adjusting Less Power 


8. 
No Clogging 


9. 
Unequalled 
Capacity 


Peerless Huskers embody 27 patented features. 
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“80 to 100 SQUARE CANS PER MINUTE and Getting 
| Fine Results.” | 
A Satisfied Customer 


This Lock-Seamer and Double-Seamer combined 
make either regular Double-Seams or False 
Double Seams. Perfect work and great output. 
Let us send you the facts. 


Cameron Can Machinery Co., 210 N. Ashland Avenue, CHICAGO 


LANDRETH 
GARDEN SEEDS 


Spot or 1927 Crop Seeds 


WE OFFER 
Peas Okra Cabbage Cucumber 
Corn Tomato Spinach Snap Beans 
Beet Squash Pumpkin Cauliflower 
Dwarf Lima Beans 


or Any Other Varieties You May Want 
FUTURE OR 1928 CROP SEEDS 


When ready to place your Contract order for delivery after 
1928 crop is harvested, write us for prices. 


If we had not grown good seeds, given fair prices, fair service 
and careful attention to business, we would not be the oldest 
Seed House in America, as this is our 144th year in the business. 


BUSINESS ESTABLISHED 1784 D. LANDRETH SEED COMPANY 


144 years in the Seed Busimess BRISTOL, PENNSYLVANIA 
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PAYS POR ITSELF 


HUSKER 


By The Corn It Saves 


Corn Packers generally have accepted without complaint a waste equivalent to 
from 1} to 3 cases per ton with hand labor, and from 3 to 6 cases per ton with 
former machines, because it had no expectation of remedying what it regarded 
as an unavoidable condition. 

TUC Husker saves for the canner out of the corn what formerly has gone on the 
stack enough to pay the entire husking cost. 


This startling and revolutionary principle of automatic adjustment for various 
sizes of ears, and which substitutes scientific accuracy for the faulty discreation 
of indifferent transient labor, is an exclusive feature of TUC Husker that is fully 
protected by adjudicated patents. 


THE UNITED COMPANY | 


CONTINENTAL TRUST BLDG., BALTIMORE, MARYLAND 


THE MONITOR BLANCHERS 


have many points of super- 
iority over most Blanchers. 
A line of sizes are available 
each suited to some particu- 
lar work. Easy to heat and 
to hold at the required tem- 
perature. Fresh water on 
stock as it leaves the ma- 
chine. Proper control of 
length of blanch. Material 
rust resistant. | Proper con- 
struction. And, not to be 
overlooked, can be bought 
at a low price. 


HUNTLEY MFG. CO, ue 


Canadian Plant Jno. R. Gray Inc.. 726 Harrison St. 


HUNTLEY MFG. CO. P.O. Drawer 25 BROCTON,N. Y. Brown 
Re Set (Formerly at SILVER CREEK, N. Y.) Cannon Supply Company 


Salt Lake City, Utah 
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The Check 


SK ANY SOUTHERN CAN 
customer about Southern 
Cans and Southern Service. 


Check your experience against 
his. 


You will find there is only one 
answer: 


Jointhe SOUTHERN FAMILY 
to assure future Can require- 
ments being taken care of as 
you would expect. 


Remove all worry as to your 
Can Supply by using > 


SOUTHERN CANS IN 1928 


We take pride in the fact of our hav- 


ing been the first of the large Sanitary 
Can Manufacturers to adopt the GOLD 
SEAL rubber gasket exclusively. 


Specialists in Service. 


Southern Can Company 


GIBBS INDUSTRIAL BUILDING 
Baltimore, Maryland 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


THE CANNING TRADE is the only paper 
published exclusively in the interest of 
the Canned Food Packers of the United 
States and Canada. Now in its fiftieth 
year. 

Entered at Postoffice, Baltimore, Md., 
as second-class mail matter. 


TERMS OF SUBSCRIPTION 


PUBLISHED EVERY MONDAY 
BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE 
MANAGER AND EDITOR 


Make all Drafts or Money Orders pay- 
able to THE TRADE COMPANY. 

Address all communications to THE 
CANNING TRADE, Baltimore, Md. 

Packers are invited and requested to 
use the columns of THB CANNING TRADE 
for inquiries and discussions among 
themselves on all matters pertaining to 


One Year - $3.00 their business. 

Canada - $4.00 107 SouTH FREDERICK STREET Business communications from all sec- 
Foreign - - - - - $5.00 BALTIMORE, Mp. tions are desired, but anonymous letters 
Extra Copies, when on hand, each, 


ADVERTISING RATES— According to 
space and location. 


Telephone Plaza 2698 


will be ignored. 


ARTHUR I. JUDGE, 
EDITOR. 


Vol. 50 


BALTIMORE, JANUARY 30, 1928 


No. 24 


EDITORIALS 


ONVENTION BRIEFS-In all future Conventions 

the Program Committee must arrange to have at 

least three or four Tuesdays in the week, so that 
the formal and the informal dinners, etc., may be taken 
care of with pleasure and comfort to the attending con- 
ventionite or guest. 

The cynic is saying, “Why have sessions at all, 
whether general, joint or sectional? Since practically 
no one attends them, but all are out for a good time.” 
And he has some basis for his remark this year, be- 
cause all sessions are being very lightly attended, 
though the pursuit of pleasure does not seem to be un- 
duly evident, rather the contrary. The canners are 
again a notable exception in this fact that they really 
meet for business, and considerable business is actually 
done, we mean Convention business. Other great busi- 
ness bodies make their conventions a mere pleasure 
jaunt, not more than an hour’s business on one or two 
days, and the remaining hours of every day are devoted 
to enjoyment. 

As we sat in the Rotary Club canned foods lunch- 
eon and listened to H. W. Phelps address the large as- 
sembly, 800, our table neighbor, a member of a large 
Chicago real estate mortgage trust company, remarked 
that the speaker is a rare exception to the usual head 
of a great corporation. “Why,” he said, “he under- 
stands the scientific and practical principles of canning. 
Usually the big men, when called on to speak of their 
business, can talk only in generalities, and seldom know 
anything of the workings of their business.” Just an- 
other evidence of the exceptional condition of the can- 
ned foods industry ; and you may be sure, that the gen- 
eral public is much impressed with this evidence of 
knowledge of their business. Of course, Mr. Phelps is 
exceptionally well posted in this and his own business, 
and in fact is an exceptional executive of a big busi- 
am The wonderful success of his business bears this 
out. 


Great minds, they say, travel in the same chan- 
nels. For the first time that we can recall speakers 
have frequently referred to the physiology of man, say- 
ing that the human stomach can hold only so much 
food, and that therefore to increase the consumption of 


canned foods some other foods will have to be depleted. 
It is a true diagnosis, but it seems remarkable to the 
writer that apparently without any connivance they all 
hit upon the same style of analytical explanation. It 
has been very much like a clinic. Of course, the people 
must be taught to eat better, else our progress in civ- 
ilization will be halted, for it is eating that is the basis 
of all human progress, and the better and more cer- 
tainly they are fed the better and more rapid the prog- 
ress. That may sound extremely materialistic and 
coarse, but it is nevertheleess true; for if man were not 
compelled to eat he would soon cease all effort. It is 
but logical, therefore, that since he must eat he should 
eat the best foods of all, canned foods. That opens up 
the wide vista of the possibilities of canned food pro- 
duction and consumption, and ought to speak in clarion 
— to every canner the necessity of quality produc- 
ion. 

There have been some serious, if not sad, pictures 
held up to canners’ views this week. The subject of 
raw or fresh vegetables has often been mentioned, and 
the fact that seldom more than 33% of the crop grown, 
and never more than 60%, appears or is offered on the 
market by those who are engaged in growing these 
vegetables for market. Just compare that with the 
deliveries by growers in contrast to canners! Prof. 
Gaylord, of Indiana, reporting on a careful checking 
of tomato deliveries to canners in that state, judging 
the crop on the basis of the U. S. Standards for canning 
tomatoes, told the Convention that practically 20% of 
the crop delivered in 1927 was rated “culls.” His actual 
figures were 30 per cent A grade, 50 per cent B grade 
and 20 per cent culls. Think of any business man con- 
tracting to deliver merchantable tomatoes at an agreed 
upon price, and then delivering on that contract 20 per 
cent culls. And then think again of any business men 
accepting and paying for goods on such a basis! There 
is not anything in the realms of business that even dis- 
tantly approaches it, and it stands as a reproach not 
only upon the growers as “welchers” on a contract, but 
as a keen reproach upon the buyers, as poor business 
men, to allow such imposition. 

Canners know that they can get out of a can only 
what they put in it, and as Professor Gaylord said, they 
use 90 per cent of the tomato crop grown for them, as 
compared with the 35 per cent which other tomato 
growers attempt to market as fresh or raw tomatoes. 
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As long as canners allow the imposition they will be 
imposed upon, and higher prices for the crop will not 
cure the evil. It takes some backbone on the part of 
the buyers. 

Please be lenient this week on the “types.” If you 
had to read and “set up” (put in type to print) the copy 
furnished in long hand you would make an even worse 
job of it. Not that the writer tries to write in the most 
illegible manner possible, just the reverse, but long- 
hand copy of every kind is hard to read. We have been 
spoiled by the typewriter, and that was one thing we 
did not bring along with us, and all public typists are 
busy writing “resolutions.” 


CONSUMER CENSUS IN PROVIDENCE, R. I. 


ARGE sales of furniture and radio in Providence, 

R. I., are shown in a report on the governmental 

business census of that city and environs pub- 

lished January 21 by the Domestic Distribution Depart- 

ment of the Chamber of Commerce of the United 
States. 

Furniture and radio take a larger part of the retail 
dollar than in any of six other American cities included 
in the new trade census. Cities on which similar re- 
ports have been made are Atlanta, Baltimore, Denver, 
Kansas City, Seattle and Syracuse. 

Jewelry sales are less in Providence than in any 
city except Atlanta, while sales of crockery, china and 
glassware are high. Sales of electrical supplies for ap- 
pliances are comparatively low. 

Total retail sales, as disclosed by the report, are 
$192,272,500 for the year. Sales per capita are $550. 
The census embraced all retail and wholesale establish- 
ments within the corporate limits of Providence, as 
’ well as in the nearby cities of Pawtucket, Central Falls, 
North Providence, East Providence and Cranston. 

Wholesale trade amounts to $200,000,000, the cen- 
sus shows. The leading wholesale busineess is cotton 
and coton yarn, which accounts for more than one- 
fourth of total sales. Meat, poultry and fish comes 
next, with groceries third. 

While sales of food products are proportionately 
high in Providence, less is spent in restaurants than in 
any of the seven cities, with the exception of Balti- 
more. 

Sales of groceries, dairy products, fruit and nuts 
and fish and other sea food are large. Fewer vegetables 
and meat products are purchased than in other cities. 

Lively competition among commodities and retail 
stores is brought out by the new census. In enumerat- 
ing 4,688 retail stores, the census lists 11,361 outlets 
for various kinds of merchandise. 

Dairy products and women’s hosiery are sold by 
bakeries, vegetables by candy stores, and sporting 
goods by cigar stores. The report reveals that cigar 
stores are selling 29 classes of commodities, including 
paint and varnish, dry goods, millinery, rubber goods, 
candy and ice cream, shoes, groceries, toys, toilet ar- 
ticles and gasoline. 

Eleven cigar stores are selling paint and varnish, 
the census discloses. Eleven sell dry goods and notions 
along with cigars, and forty-six carry groceries. 

Other unusual developments in retail distribution 
are shown by the census. Men’s clothing stores sell 
women’s wear and hosiery, while men’s furnishings 
may be purchased in women’s clothing stores. Ten 


gasoline filling stations and thirty-one butcher shops 
sell tobacco. 
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Chain stores do 2014 per cent of the city’s retail 
business, less than in Atlanta, Denver or Baltimore, and 
more than in Syracuse, Seattle or Kansas City. The 
highest percentage is thirty in Atlanta and the lowest 
is fourteen for Syracuse. 

Census figures show that there are. 567 chain 
stores in metropolitan Providence and 4,310 indepen- 
dently owned stores. Average sales per establishment 
are $39,400. 

The number of inhabitants per store is 91, higher 
than in any city included in the census. Syracuse has 
80 inhabitants per store, while the other five cities have 
less than 75 persons per store. 

Department stores sell 14 per cent of the city’s 
merchandise. The chief classes of commoditiees, in 
order of total department store sales, are: House fur- 
nishings, women’s outerwear, dry goods and notions, 
men’s and boys’ clothing, furniture and men’s furnish- 
ings. Providence and Kansas City are the only cities 
whose house furnishings take first rank in department 
store sales. 

Food and clothing takes more than half of the total 
retail expenditures of Providence. The division of the 
city’s retail dollar is: Food, 31 cents; clothing, 23 cents; 
automobiles and gasoline, 14 cents; furniture and house 
furnishings, 9 cents; building materials and heating 
fixtures, 5 cents; others, 16 cents. 

Similar surveys have been made in ten cities rep- 
resentative of different population and business activ- 
ity, and the results are now being compiled by the U. S. 
Bureau of Census. Detailed reports have been issued 
by the National Chamber for seven cities, including 
Providence, R. I. 

Co-operating with the Bureau of the Census in 
the Providence canvass were the U. S. Chamber of 
Commerce and the Providence Chamber of Commerce. 
The Providence Chamber contributed practical assist- 
ance, both in planning and in making the actual census. 

These surveys may lead to a national census of dis- 
tribution, including the whole United States. Alvin E. 
Dodd, manager of the National Chember’s Distribution 
Department, which prepared the Providence report, as- 
serts that “nothing is more necessary than a knowledge 
of sales-buying ability as reflected in actual purchases.” 

“It may be that this type of information will be 
demanded so strongly that it will be collected on retail 
and wholesale business in every county of the United 
States. A national, periodic census would give every 
community an opportunity to make comparison with 
other communities and regions, and between years.” - 


CUBAN DUTY ON CANNED SALMON 


S a result of the commercial treaty between Cuba 
A and Spain, canned salmon is again subject to the 
same duty upon importation into Cuba as before 
October 26. This is because the Cuban-Spanish treaty 
provides that Cuba shall not increase the duties on a 
number of products, including canned fish, above the 
level obtaining on September 15, 1927. Accordingly, 
for Spain the duty on canned fish has been returned to 
its level existing before the Cuban tariff revision. Like- 
wise, under our reciprocity treaty with-Cuba, we are 
entitled to our preferential reduction below the lowest 
rate; that is, the rate granted to Spain. 


On the other hand, canned salmon from Canada 


continues to pay the increased import duty put into ef- 
fect on October 26. 
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Convention time is here—and the Canners foregather to find out what’s new 
in the field and to discuss the various phases of Scientific Canning. 


Just as modern canning is a science, the designing and manufacturing of Corrugated Boxes to meet 
present day needs and economies isa specialist’s job. “The modern day Canner is not satisfied to place 
his corrugated box requirements in the hands of any factory. He insists on a box which will embody 
all the vital factors necessary to meet traffic regulations, interestate shipping rules and above all... a 
package which will deliver his merchandise to the customer in the same condition as it was when it left 
his plant. 

Just as scientific canning has made dividends for the stock-holders of your company. . . so has the ap- 
plication of scientific methods to Box Making lowered the cost of shipping containers. 

Don’t be satisfied that you have the best box and the best price .. . 

Find out what Gibraltar can do for you. 


GIBRAITAR CORRUGATED PAPER CO., Inc. 


Bergen Turnpike & 36th St., NORTH BERGEN, ‘N. J. 


§ | 
BOXES 


FOR STRENGTH 
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CONVENTION NEWS 


The Big Show 
under one roof 


National Canners Association— 
Canning Mchy. & Supplies Association— 
National Food Brokers Association— 


The Machinery Exhibit. 
All at Hotel Stevens 
CHICAGO---January 23-27, 1928 


HOTEL STEVENS 


HE CONVENTION—Possibly no convention was 
[ ever better housed and taken care of in every par- 
ticular than this 1928 Convention, in this great 
Hotel Stevens. Just study the picture of this largest 
hotel in the world, as it appears above. You have 
glanced at this picture, but you have not studied it. 
There are 3,000 rooms in this establishment, and in ad- 
dition great. wide corridors, innumerable halls and 
meeting rooms, and dining rooms and restaurants of 
every kind and description, more than the writer has 
counted, nor has he seen them all. But the prices 
charged in them are very moderate for the really very 
fine food they serve. It is just a whole city in itself, ca- 
. pable of “sleeping” 6,000 people, besides the equal num- 
ber of help, and with stores, cigar stands and supply 
bases for almost everything anyone could want. 
But it takes an experienced explorer to get around 
and to find the various meeting rooms, and this is hurt- 
ing the attendance at the sessions. 


If you were there you will agree with us that of all 
years this year you will be compelled to “read” the Con- 
vention report to profit from these meetings and all 
that went on there 


But before touching on the considerations which 
were indulged in at this meeting, let us say something 
of The Big Show, the machinery and supplies exhibit. 
The Grand Ball Room and the Foyer to it, in which is 
housed the supply exhibits, but no machinery, is as 
beautiful a ballroom as any one the writer ever saw. 
It is beyond my power of description. Magnificent chan- 
deliers in the center, on the side walls and elsewhere; 
mural decorations that are works of art; a handsome 
gallery all around, mirrors and more mirrors. It is sim- 
ply agem. The immense room is carpeted, turned up- 
side down, and on it the booths set up, and the exhib- 
itors are displaying their wares. It seems almost sac- 
religious. The main entrance to this is a magnificent 
stairway, in fact two of them, leading up from a great, 
broad hall, the main entrance. 


The Machinery Hall is two stories lower down, a 
very much less ornate hall, but just as comfortable and 
as easily accessible; but unfortunateely entirely sepa- 
rated from the supply exhibits. 


Never before was the Big Show so handsomely 
housed, but they-are not finding it very cheap, owing 
to Chicago’ s labor autocracy. 


And is the crowd here? It is difficult to say. It 
looks like an immense crowd, and many believe the 
largest attendance we have ever had. We doubt this, 
however ; but it is a good crowd, and representative of 
all sides of the industry, and all the regular Convention 
attendants from as far west as the Pacific Coast are 
noted in the crowd. Besides canners, preservers, con- 
diment makers and specialty men, there are retail and 
wholesale grocers, chain store magnates, brokers, do- 
mestic science teachers and agricultural professors. So 
far the meetings have been disappointing in attend- 
ance, but they are being held in a splendid theatre, dif- 
ficult, however, to get to from the great lobbies of the 
hotel, and this may give a wrong impression of the total 
attendance. 


In the meetings there has been much of interest 
discussed. You will profit much by a careful, atten- 
tive reading of these proceedings. But it will be a long 
story, and we will give it all to you in one issue of Feb- 
ruary 13th. 


The high lights of the opening day’s general ses- 
sions was the masterful, to the point address of Judge 
J. Harry Covington, counsel of the National Canners 
Association, and which every man in the industry must 
make a point to read carefully and well. It was a pure- 
ly business talk of the highest importance, and you 
need it, we say very plainly. After you have read it 
you will find no fault with us for saying that. It was 
delivered on Monday afternoon. 


That same night, at the joint session of the whole- 
sale grocers and canners, a wealth of interesting and 
important matter was given to the industry. We could 
take one speaker after another as a recommendation 
for your special attention, especially that of Miss At- 
water, Director of Home Economics of the N. C. A., as 
picturing the feelings of the housewives of the country 
towards canned foods. But in view of the fact that we 
are to have a big and highly important Canned Foods 
Week, starting in March, we want to direct special at- 
tention to the address of Mr. John Coode, President of 
the National Association of Retail Grocers. He held the 
mirror up to Nature for the canners, as it has never 
been held before, and he is the man the canners must 
listen to and obey. 


In fact, the whole meeting will present to the read- 
er a picture of rapidly changing conditions in the can- 
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MR. CAN NER:-—Isn’tit a fact? 


“Tf quality isn’t in the seed 
It won’t be in the pack--- 


“BLOOD TELLS.” 


ROGERS BROS. SEED COMPANY 
Breeders and Growers 


326 West Madison Street, Chicago, Illinois 


PEAS BEANS - CORN 


Hansen Sanitary 
Hansen Quality Grader Conveyor B 


Pea& Bean ler Can 


HANSEN CANNING MACHINERY CORPORATION 
| CEDARBURG, WISCONSIN 


Manufacturers of 


MASTER-BUILT MACHINERY 


Hansen Automatic Hansen Four Roll 
Beet T: 


Hansen Sanitary H wn 
Washer 


Kraut Filler ‘copper - 
H Sanita: Hansen Frait Hansen Sanitary 

“Corn Piller and Vegetable Filler Tomato Filler 
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ned foods industry, as of the dawning of the day when 
the canner must become a merchant of high degree. 

Are they having a good time? Yes, in a nice, or- 
derly, fine way, with a noticeable absence of the horse 
play, rough-house “stuff” that too often prevailed. 
They are taking their pleasures in a more gentlemanly 
way, but in no diminished degree. 


So we will have a very interesting story to tell you 
of this big Chicago Convention, and more men will read 
our first out and generally regarded official report of 
all that transpired than ever before. More men will 
want it than ever; so if you have been reading some- 
body else’s copy better get your own subscription in, 
and it might be a good time to see that you are in good 
standing. 


OUR FRIENDS TO THE DEFENSE 


HE American Housewife’s Bureau sent us a quo- 

tation from high authority in the defense of can- 

ned foods which we want you to read, as it shows 
canned foods now have valiant champions where they 
formerly had detractors. In introducing the quotation 
the Bureau says: 


“Because of your interest in diet and health prob- 
lems, we feel sure that you will be interested in the fol- 
lowing extract from an article by Dr. E. V. McCollum 
and Miss Nina Simmonds, which appeared in McCall’s 
Magazine for January, 1928. 


“Anyone who criticises canned foods on the 
theory that they have been robbed of some of their 
vitamins should remember that these products 
may, and doubtless often do, provide one substance 
of unique significance to dwellers in certain parts 
of the country. This substance is iodine. This is 
especially true of canned fish, oysters and other 
marine products. Health officials and the entire 
medical profession agree that lack of iodine is the 
cause of simple goitre. It is still a debatable ques- 
tion as to the best way in which to provide this ele- 
ment in those areas of the United States where 
there is a marked deficincy of it in the soil and 
water, and hence in the plant and animal products 
derived from such soils. But there is no doubt 
that, insofar as iodine cah be obtained as a constit- 
uent of foods, it is better to depend on it in that 
form than as medicine. We should have every day 
a little of the foods that contain very small 
amounts of iodine. The tendency is to take too 
large amounts of it when it is obtained in other 
ways; for instance, many people use iodine salts 
too freely. 


“Canned sea foods are safe as compared with 
the several so-called fresh animal products which 
we are accustomed to purchase in the market, es- 
pecially “made-up” products, such as fresh saus- 
age. Under modern inspection, as supervised by 
agents of city health departments, these made-up 
foods are cleaner and safer than they have ever 
been before in the history of the race; but the point 
we desire to stress is that we regard canned sea 
foods as exceptionally free from dangerous con- 
tamination. This applies not only to fish, but to 
oysters, crabs and lobsters as well.” 


Now if the canners will but do their part—their 
full duty—by packing all goods above reproach! 
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EXHIBITION OF CHILEAN FOOD PRODUCTS AT 
CURACAO, WEST INDIES 


N exhibition of Chilean products was opened in 
*% Curacao in a small storeroom obtained for that 
purpose, according to a report of December 23, 
1927, from American Consul Thomas W. Voetter, at 
Curacao, West Indies. In it were exhibited and sold at 
retail about a dozen varieties of Chilean canned fruits 
and vegetables, dried figs and peaches and several vari- 
eties of dry beans. Samples of Chilean potatoes were 
placed with a firm of ship chandlers, and stocks of the 
other products were placed with the leading grocery 
firm, and this firm was given the agency for their sale. 
The canned foods were of good quality and the 
prices at which they were retailed are about 50 per cent 
of the amounts asked for American and Dutch products 
of similar size and quality. The manager of the exhibi- 
tion stated that a very low freight rate from Chili had 
been secured for the goods in the exhibition. He has 
returned to Chili to again come to Curacao with a 
larger and better assortment of Chilean products. 


LONDON CANNED FOODS MARKET, 1927 


CCORDING to information contained in a cable of 
December 30 from Commercial Attache Cooper, 
of London, record imports of canned foods were 

experienced for the first six months of 1927. For the 
second half of the year, however, imports were unusu- 
ally low. Imports of American canned fruits for the 
first 11 months were 12 per cent under the 1926 figure 
for the same period. There was no excessive carry- 
over of the 1926 pack, since low prices stimulated con- 
sumption, but consumption in recent months has been 
much less, owing to high prices of the 1927 pack, plus 
the tendency of the public to buy less expensive foods. 
The trade believes dealers’ stocks are getting lower, 
and anticipate more business for the 1927 pack during 
the new year. There has been some expansion of the 
British canning industry during the past season. Nine 
new factories have been installed in the country, but 
the output is insufficient to affect the general position 
of the present market. ‘There has been a sharp decline 
in imports of American salmon, owing to the short 
pack. Imports of American raisins increased steadily 
throughout the year. 

There was no change in the position of salmon, 
and all markets were exceedingly quiet, owing to the 
Christmas holidays being at the end of the week, ac- 
cording to information gathered in trade circles and 
forwarded to the Department of Commerce by Assist- 
ant Trade Commissioner James Somerville, Jr., at Lon- 
don, England. The country has been taking a little 
more interest in canned fruits, and although business is 
still on a small scale, purchases have been made of 
fruit for shipment. There was no substantial change 
in prices. More business had been done in California 
prunes during that week, and the market had taken a 


distinctly firmer tone. The Sultana market has been 
very quiet. 


ASSOCIATION MEETING DATES 


Feb. 16, 


1928—Virginia Canners at Chamber of 
Commerce, Roanoke. 

Feb. 29-March 1-2-3—-Canners League at Del Monte. 

March 9-10 1928—Utah Canners, at Ogden. 
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Fruit and Tomato Ayars Hot Water Ayars Wide Hot Water 


Ayars Universal 
Washer Exhauster Exhauster 


Tomato Filler 


DEPENDABLE TOMATO CANNING MACHINERY : 


Ayars Machine Company, salem, New Jersey 


NORTHERN GROWN TOMATO SEED 


We are Headquarters and Extensive Grow- 
ers of all varieties of Tomatoes used by the 


CANNING TRADE 


and are always glad to quote prices, either 
for prompt shipment or future delivery, on 


Bonny Best, Chalk’s Jewel, Earliana, 
Favorite, Greater Baltimore, John Baer, 
Matchless, Paragon, Perfection, Red 
Rock, Stone, Success. 


Our Stocks are unsurpassed for Earliness, Uniformity 
and Trueness to Type and are largely used by the 
most critical canners in the trade. 


STOCK PUT UP TO SUIT THE 


CONVENIENCE OF THE CANNER 
WE ARE LARGE CROWERS OF ALL SEEDS USED ‘ : 
BY THE CANNING AND PICKLING TRADE Surplus of Alaska Pea Seed at Attractive Price 


JEROME B. RICE SEED COMPANY 


CAMBRIDGE, N. Y. 


15 
Electric Alarm Ayars Rotary Ayars Liquid Ayars Controlled Leas 
Process Clock Syruper Plunger Filler Agitation Cooker ‘< 
BUILT BY 
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The Institute on Food Distribution 


By Gorpon C. CorBALEY 
Chairman Preliminary Committee, Proposed Institute of Food Distribution 


AM giving all of the time that I can to the proposed 
Institute on Food Distribution, because I believe 
that the canning industry, upon which we depend 

for our livelihood, is going through a period of change 
where there is great need of the service that such an 
Institute could supply. 

The canning trade is in process of serious read- 
justment. 

Canned foods were pioneers in the American plan of 
putting foodstuffs in convenient packages for distribu- 
tion. This was not because of wisdom in merchandis- 
ing, but because certain sizes of cans were available, 
and these cans were filled with fruits and vegetables in 
order to save the fresh product. 

Since those days the entire business of distribut- 
ing foods has changed. Now most of our foods are 
packaged at the factory and are delivered in those 
packages to the homes. 

This change has brought advertising and the es- 
tablishing of brands that maintain such standards of 
quality as to be almost automatic in their selling. 

Canning has progressed with this change. We 
have acquired standards of quality and we have many 
new sizes of packages. Also we have some companies 
who have taken a lesson from other lines and have es- 
tablished their brands so that they are getting the full 
benefit of the new system of forcing distribution 
through trade-mark reputation. 

But to a great extent the canned foods industry 
is still using the same sizes and grades that were de- 
veloped ten or fifteen years ago, and unfortunately 
fully 99 per cent of the canners are still packaging in 
the old way, and are turning their packaged products 
loose on the staple market as a commodity for free 
trading. 

There is a general recognition that in the present 
merchandising a package specialty cannot be satisfac- 
torily sold as a staple. 

The canned foods trade’needs an advanced course 
in merchandising, and this is at an exceedingly diffi- 
cult time. 

The grocery system of distribution is temporarily 
in confusion. The chain stores have taken away from 
other channels a considerable volume of merchandis- 
ing. The fact of their growth has caused an unrea- 
sonable panic and we have other distributors trying 
— experiments in efforts to strengthen their posi- 

on. 

These conditions alone would cause confusion in 
merchandising and uncertain markets, but they have 
combined with other disturbing factors. 

The eating habits of the peonle are changing. 


The growth of the distribution of fresh fruit and 
vegetables is creating a new competition that has the 
element of novelty for advertising. 

The general run of business today is in a basis 
hand-to-mouth buying, which is peculiarly serious in an 
industry that must put away its annual suvply within 
a period of three to four weeks, and then have an or- 
derly distributing machinery to spread that supply 


through the other eleven months in the year in such a 
way as to give reasonable compensation to every link 
in the distributing chain. 

No one can seriously dispute that in the fact of 
such conditions the canning industry needs knowledge 
of everything that is being done in the mechanics of 
distribution. We need to know the wise moves, and, 
above everything else, we need to know how to avoid 
the many mistakes that are being made. 

To intelligently distribute fruits and vegetables in 
packages we must leave advertising and specialty sales 
work, but that knowledge is not now easily acquired. 

Advertising is the wonder force of modern mer- 
chandising, but also it is the factor that is least under- 
stood and most abused. 

The canner who wants to talk about advertising is 

confronted with beautiful theories involving the expen- 
diture of large sums of money, 
Specialty selling is witnessing the greatest change 
of all. The number of forceful merchandising retail 
outlets has been reduced by the changes and initiative 
of all outlets is low. The old-time manufacturers who 
have been employing snecialtv men for years are find- 
ing that their costs of distribution are increasing so 
greatly that thev are endeavoring to develop joint sales 
efforts with other lines. 

Turn to the chain stores to get quick distribution 
is likelv to be even more exnensive. The manufacturers 
have run after the chain store until they are a hard 
groun to deal with. 

It is time for careful thinking and the machinery 
provosed bv the Institute of Food Distribution for in- 
vestigating facts and then vutting these facts into our 
possession seems the most logical move to help put that 
thinking on a sound basis. 

The other field of activitv pronosed for the Insti- 
tute, the stabilizing of markets bv better information. 
is an old snhiect unon which evervone is workine and 
upon which too much work annarentlv cannot be done. 

The canning historv of the last three vears is one 
long record of losses throuch irrational production and 
even more absurd losses made through poorly advised 
selling. 

We must have more conservative trade conditions 
if the canned foods industrv is to eniov the financial 
confidence necessarv to cheaper monev. With the new 
theories of merchandisine we must eauin ourselves to 
carrv a larve nart of our production through the eleven 
off months of the vear. and we cannot vet monev at 
reasonahle rates for that lone neriod of carrvine un- 
less we have the confidence of the hith nlaces in finance. 

It is not sufficient that a few individuals should 
know producing and market conditions and do their 
business wiselv. Our market demoralizations result 


from general ignorance and we will not have market 
stabilitv until there is general knowledge. 

How this knowled¢e is to be comniled and how it 
is to be distributed ranidlv enough to helv bring sta- 
bilitv are anestions for development. but I have confi- 
dence that if a group of 50 or 60 able men, represent- 
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The World Turns To 


The Almanac of The Canning Industry 


Therefore— 


| heaped Canning Machinery and Supply Man owes it to himself 
to be wel] represented in The Almanac—with an advertise- 
ment, and a full listing in the ‘‘Where to Buy’’ department. 


EVERY CANNER of food products ought to be able to see that it 
is greatly to his advantage to advertise in this important Almanac, 
—because buyers everywhere use it daily. 


On our part we try to tell the world of the greatness of the canned 
foods industry through this Almanac—and in offering YOU a pro- 


minent part in this we render a service far in advance of the small 
cost charged. 


The 1928 Almanac is now being compiled. 


: Don’t let it go to 
press without your well worded advertisement. 


Published by 
| THE CANNING TRADE 
| Baltimore, Md. 
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ing all parts of the trade, will apply themselves 
seriously to this problem that they can bring a co-ordi- 
nation of governmental and trade association activities 
that will make material progress. ; 

The temporary offices of the Proposed Institute are 
taking a logical first step. They have prepared a com- 
plete list of the important foods, and their employes 
are checking official and organization records to deter- 
mine the following facts regarding each commodity : 

The curve of production over recent years. 

The actual production last year against the years 
immediately before and the reasons assigned for the 
change. 

The indicated production for the coming year. 

Once the analysis of information now available is 
completed and is before the industry in the shape of a 
balance sheet, then it will be time to call into confer- 
ence the interested groups to determine how the defi- 
ciencies in information can be remedied and how the 
governmental and private agencies can co-operate to 
give an accurate weekly service that will tell the truth 
about distribution and about approaching production. 

It is a fine thing that the government each month 
advises the plumbing supply trade of the number of 
bathtubs manufactured during the previous month; 
the number sold; the number shipped; the number sold 
but not shipped, and the unsold stock on hand. 

It is rather absurd that the Government is unable 
to furnish such figures on pea production until three or 
four months after the season is over, and then can sup- 
ply only blanket figures on the total pack, and nothing 
else. 

Other industriees are contributing to stability by 
co-operative moves to gather and distribute market 
facts. Our seasonal industry with its diverse elements, 
seems to be peculiarly in need of such a service. 

We can well afford to give some of our thought to- 
ward any move that will provide that service. That is 
why I am freely doing what I can to forward the pro- 
posed Institute of Food Distribution. 


MINNESOTA CANNERY REGULATIONS 


INNESOTA canners are obliged to secure a 
license before they are allowed to operate; but 
having succeeded in this they are governed by 
the following regulations. These cover the details so 
well that canners in other states will find them inter- 
esting and possibly helpful. 
STATE OF MINNESOTA 

County of Ramsey—ss. 

I, N. J. Holmberg, as Dairy and Food Commissioner of the 
State of Minnesota, do hereby certify that pursuant to the pro- 
visions of Sections 15, 16, 17 and 51, Chapter 495, Laws of 
1921, I do hereby adopt, make, publish and promulgate for the 
carrying out and enforcement of The Minnesota Dairy and Food 
Law, the following Rules and Regulations relative to commer- 


cial canneries, comprising subject headings numbered 1 to 13, 
inclusive. 


Dated at St. Paul, Minnesota, this 12th day of April, 1926. 
N. J. HOLMBERG, 
Dairy and Food Commissioner. 
RULES AND REGULATIONS GOVERNING THE SANITA- 


TION AND OPERATION OF COMMERCIAL CAN- 
NERIES. 


a 


Subject 1—Definition 
1. A commercial cannery is defined to be a factory where 
vegetables and/or fruit are packed in hermetically sealed cans 
or glass jars, where sterilization by heat is used, and its prod- 
ucts placed on the market for general consumption, shall in- 


— so-called vining stations, places and sheds where peas are 
vined. 
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Section 2—Premises 


1. All grounds on which canning factories, warehouses, vin- 
ers and other buildings used are located, must be properly 
graded to provide natural drainage, thus preventing accumula- 
tion of stagnant water and other material. 

_ 2. No litter, waste, or refuse shall be allowed to accumulate 
in or around the buildings or yards. 

3. Weeds shall be removed, grass lawns with flowers or 
shrubbery shall be kept trimmed and properly maintained, road- 
beds built and gravelled. An application of road oil is recom- 
mended where such road is in close proximity to the rooms in 
which picking tables are located or the rooms in which blanchers 
and fillers are located. 

4. Factories preparing food products shall be located so as 
to receive and distribute their products promptly. without dan- 
ger of damage or deterioration, and shall not be located in the 
immediate vicinity of any other industry which may be objec- 


tionable. 
Subject 3—Buildings 

1. All factory buildings shall be well lighted and ventilated. 

2. Ground floors of all buildings shall be of concrete. 

3. Walls, ceilings or other overhead coverings, or parts 
thereof not finished in tile or other glazed material, shall be 
kept painted with a white paint so that they may be easily 
— and shall be cleaned whenever they become soiled or 

irty. 

4. Windows, window ledges and other places where dirt and 
dust may accumulate shall be cleaned whenever they become 
soiled or dirty. 

5. Every factory using brine or syrup shall be equipped 
with a room known as a syrup or brine room, in which all 
syrups and brines shall be mixed or compounded. Such brine 
or syrup room shall be separated from the other rooms of the 
factory and shall be well lighted and ventilated. 

6. The following rooms must be protected with suitable and 
proper screens for windows, doors and openings: at corn can- 
neries, cutting, silking, filling and brine and (or) syrup rooms; 
at pea canneries, filling, inspection and brine and (or) syrup 
rooms. 

7. All floors, walls, ceilings, tables and other fixtures shall 
be maintained in such condition that they may readily be made 
clean and sanitary. If not in such condition, they shall be 
promptly repaired and replaced. The floors of all rooms used 
for manufacturing shall be water-tight and where there is neces- 
sity for drainage, shall have sufficient pitch to insure drainage 
and may be construed of wood (except first floor), if coated and 
made impermeable to water, of cement or tile laid in cement, or 
of any other material impermeable to water. When and where 
it is necessary for the protection of the employees, portable or 
loose floor gratings shall be provided at places where floors 
become damp and wet from overflow of water. Ceilings or over- 
head coverings shall be dust proof. 

8. All factory floors, fixtures, utensils or other apparatus 
and machinery used in the manufacture, handling or storing of 
canned foods shall be kept clean. 

9. There shall be no condition, underneath or connected with 
or in the vicinity of factory buildings which may render it diffi- 
cult to keep the factory clean and sanitary. 

10. No cesspool or blind well of any kind shall be in or un- 
derneath the factory or located upon the premises in such a way 
as to become a nuisance. 

11. When building of a new factory or the reconstruction 
of any old factory is contemplated, the Dairy and Food Com- 
missioner shall be first notified, giving the place and location 
and for what purposes intended, that he may investigate the 
conditions of the grounds and drainage. 

Subject 4—Water Supply 

1. Ample and sufficient water supply must be provided for 
ali purposes, including cleaning and cooling. 

2. All water used on the premises for drinking, cleaning, 
washing or other purposes must be safe and wholesome for the 
purposes it is to be used. : 

Subject 5—Machinery and Equipment 

1. All machinery, conveyors, picking tables, hoppers and 
other equipment with which the uncanned product comes in con- 
tact, must be so arranged as to be easily accessible for cleaning 
and shall be cleaned immediately after the close of each day’s 
operation, and oftener, if necessary, to prevent insanitary con- 
ditions. 

2. An ample supply of steam and water, hose and other 
equipment necessary for proper cleaning of equipment and ma- 
chinery, must be available. ; 

3. All machinery and equipment must be placed in good 
repair before beginning of the season’s operation and main- 
tained in such repair throughout the season. 
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‘THE HOUSE STEGHER. 
“We. excel Our Labels 
in. Vesi1 are the Thighes est Standard 

of rit for Commercial Value. 

Ask for our Superior Line for your i Grade. 


Stecher Lithographic ©. 
Rochester, 


PHILLIPS” CAN COMPANY 


MARYLAND’S MOST MODERN CAN PLANT 


Manufacturers of: 


Packers’ Cans 


Highest Class Service. Bliss and Max Ams Closing 
Machines. Rail, State Road, and Water Shipments 


CAMBRIDGE, Md., U. S. A. 


KYLER BOXING MACHINES 


| 
Give KYLER IMPROVED BOXERS atrial. You 
will learn their real merits and superior boxing quali- () 
ties by putting them to work in your own plant. 9 
A single trial will convince you that from the stand- | 
point of actual service, you cannot buy more boxer f 
service or satisfaction than they will give. Investi- ° 
gate today. | 


Westminster Machine Works. 
Westminster, Md. 


Manufactured and Sold by ; 


a 
! 
| 
| 
| 
| 


20 THE CANNING TRADE 


4. Whenever, in the judgment of. the Commissioner or the 
inspector in charge of canneries, any machine or other appa- 
ratus or equipment is inadequate for the manufacture of sani- 
tary products or will endanger sanitary conditions in factory, he 
shall have authority to condemn such machine, equipment or 
utensil, and order the same replaced by proper machinery and 
equipment. 

Subject 6—Cans and Containers 

1. Proper storage must be provided for cans and other con- 
tainers. 

2. Cans and other containers must be properly cleaned im- 
mediately before being used. 

Subject 7—Uncanned Vegetables and Fruits 

1. Vegetables and fruits shall be washed before being 
canned, except cabbage, from which damaged or soiled leaves 
shall be removed. 

2. No decayed or damaged vegetables or fruits shall be 
used in canning. 

3. Sweet corn shall be considered unfit for canning after 
eighteen (18) hours from the time it is snapped from the stalks 
in the field. No field corn shall be used or canned. Raw corn 
unfit for canning must be rejected. 

4. Peas shall be canned as soon after vining as possible, and 
in no case shall be held over to the next day. 

Subject 8—Toilets 

1. Separate toilets shall be provided for each sex. At least 
one toilet seat shall be provided for every thirty employees. 
The floors shall be tight and of such material that they can be 
washed and kept clean. The doors shall be made self-closinz 
and shall be so arranged that the seats cannot be seen from the 
outside. The toilets shall be well ventilated to the outside air, 
and the windows and ventilators shall be screened against flies. 
Each toilet shall be in a separate compartment, the partitions 
of which shall be of not less than 5% feet high and shall be at 
least one foot above the floor. Walls, partitions and toilet seats, 
if constructed of wood, shall be covered with a non-absorbent, 
light-colored paint or varnish. Sanitary toilet paper shall be 
provided. Urinals shall not be constructed except within toilets 
or in a separate room or building, screened as provided for in 
the case of toilets proper. At least one urinal shall be provided 
for every forty (40) male employees. ; 

2. Toilet room within the cannery shall be provided with 
proper flushing facilities and connected with a sewer or proper 
adequate septic tank. 

3. Outside closets shall be sufficiently removed from the 
factory to avoid being a nuisance and built tight above ground. 
They shall be properly ventilated and screened and shall be 
kept clean. The doors shall be self-closing. The vault or re- 
ceptacle shall be kept thoroughly disinfected and shall be cleaned 
out before the contents reach the level of the ground. 

4. Beginning with the packing season of year 1927, all 
toilet seats shall be of the flush type, properly connected with 
sewer or septic tank. 

Subject 9—Lavatories 


1. Adequate washing facilities shall be provided in or near 
every toilet room, with separate facilities for each sex. They 
shall be convenient to, but separate from the toilets. They shall 
be provided with running water, soap and sanitary towels. Lav- 
atory facilities shall be not less than one bowl] with faucet for 
every twenty employees; in case sinks are used, twenty inches 
of sink, with faucet, will be considered equivalent to one bowl. 

Subject 10—By-Products 

1. By-products to be used for ensilage, preferably should 
be put into silos, but if stacked in the open at factory, the 
ground on which the stacks are built shall be tiled so as to draw 
off all water and seepage to prevent soil pollution. 

Subject 11—Prevention of Contamination 

1. All products before being canned, shall be washed, 
sorted, trimmed and inspected. This rule shall be construed so 
as to reauire the washing of cabbage for sauer kraut. 

Subject 12—Requirements Affecting Employees 

1. No person afflicted with infectious or contagious disease 
or with infected wounds shall be employed in preparing or can- 
ing of food. Bandaged cuts on the hands or fingers of employees 
directly handling food shall be covered with rubber gloves or 
finger cots, securely fastened. 

; 2. Spitting on the floors or walls or other parts of the can- 
neries shall be prohibited, and smoking will be allowed only in 
rooms provided for that purpose. 

3. Employees handling food products shall wear clean, wash- 
able clothing or aprons. Employees shall wear clean, washable 
caps over their hair. 

4. Employees handling food shall keep their hands and 
finger nails as clean as the nature of their work will permit. 
Such employees shall wash their hands after leaving the toilet. 
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Suitable notice to this effect shall be posted in a conspicuous 
place. Separate dressing rooms shall be provided for women. 
Every dressing room shall be properly lighted, ventilated 
and heated. Where a change of clothes for work is necessary 
or usual, a suitable place with hangers or well-ventilated lockers 
shall be provided for clothing not in use. 
6. Comon drinking cups shall.not be used. Individual drink- 


ing cups or sanitary drinking fountains shall be provided in con- 
venient places on each floor. 


7. The factory manager or superintendent shall appoint at 
least one employee whose duties shall be those of keeping the 
cannery in proper sanitary condition. Such employees shall 


each be furnished with a printed copy of these rules and regu- 
lations. 


Subject 13—Vining Stations 

1. Vining stations for peas shall be exempted in the enforce- 
ment of these rules except the regulations governing premises 
and the cleaning and sanitary conditions of equipment and ma- 
chinery used in the vining of peas. 

The foregoing rules and regulations, comprising subject 
headings numbered 1 to 13, inclusive, examined and approved as 
to form and legality this 13th day of April, 1926. 


CLIFFORD L. HILTON, 
Attorney General, 
State of Minnesota. 


THE CANNERS’ AND FIELD MEN’S SCHOOL 


Held Under the Auspices of the College of Agriculture 
and Agricultural Extension Division of the Uni- 
versity of Maryland in Co-operation with the Tri- 
State Packers’ Association, February 9 and 10, 
1928, in the Horticultural Greenhouses, College 
Park, Maryland. 


Meetings will be on time and schedules will be 
maintained as closely as possible. 


February 9th, 1928. 


Thursday Morning—Tomatoes. 9 A. M., “What 
Are We Here For?” Dr. E. C. Auchter, head Depart- 
ment of Horticulture, chairman of the meeting; 9.15 
A. M., “Tomato Plant Growing,” Dr. Hall Wrightson, 
Easton, Md. By the canner, by the farmer, by the 
plant grower, local vs. imported. Round table discus- 
sion. 10.30-12.15 A. M., “Soils, field preparation, plant- 
ing, cultivation and fertilization of tomatoes.” Mr. L. 
M. Goodwin, canning crops specialist, Denton, Md. 
Round table discussion. 12.15-1.30 P. M., recess 

Thursday Afternoon—Tomatoes and Peas. 1.30 
P. M., “Right and wrong methods in harvesting and 
delivering of tomatoes,” Dr. H. F. Hall, Camden, N. J. 
Round table discussion. 2.00-2.30 P. M., “Varieties, 
What Have We That’s Good?’ Prof. Fred W. Geise, Col- 
lege Park, Md. Round table discussion. 3.00-4.00 P. 
M., “Experimental Results in Pea Growing,” Dr. V. R. 
Boswell, College Park, Md. a, soil preparation; b, time 
of seeding; c, rate of seeding; d, inoculation; e, fertili- 
zation; f, harvesting for quality. 4.00-5.00 P. M., Round 
table discussion, led by Mr. E. G. Cover, Easton, Md. 
5.00-6.30, evening recess. 


Thursday Night—6.30 P. M., a get-together din- 
ner, College Park Dining Hall. Toastmaster, Major 
Earl Withgott, President Tri-State Packers’ Associa- 
tion. Address, Dr. R. A. Pearson, President, Univer- 
sity of Maryland; address, Dean C. A. McCue, Dela- 
ware Agricultural Experiment Station,- Newark, Del.; 
address, Prof. L. C. Schermerhorn, New Jersey Experi- 
ment Station; address, Dr. C. G. Woodbury, National 
Canners Association, Washington, D. C.; address, “Ex- 
periment Station Service,” Dr. H. J. Patterson, College 
Park, Md.; address, “How Canners Can Use the Exten- 
sion Service,” Dr. T. B. Symons, College Park, Md. 
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Associated Seed Growers, Inc. 


Comprising 


JOHN H. ALLAN SEED COMPANY 
THE EVERETT B. CLARK SEED COMPANY 
N. B. KEENEY & SON, INC. 


Growers of Seeds for Canners since the inception 
of the Canning industry. 


DFPENDABLE ‘STO KS 
DISTINCTIVE SERV CE 


We solicit your orders for prompt shipment 
or under future contract. 


Main offices, New Haven, Connecticut 
Branches in Nine States 


PHILLIPS SALES CO. 


BROKERS and COMMISSION 


Canned Foods and Canners’ Suprzlies 
Located in the heart of Marylard’s greatest packii g 
indu try. 
Br kers and represertitives d sir ¢ ir all m thers 
Pack :rs’ ace unts sol: ted. 
CaMBRIDGE. MI. SA 


391-399 WES RING STREET 
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February 10th, 1928. 


Friday. Morning—Sweet Corn. 9.00-9.45 A. M., 
“Seed Corn Breeding and Selection,” Prof. W. B. Kemp, 
College Park, Md.; 9.45 10.30 A. M., “Grading, Seed 
Treatment, Soil Preparation, Fertilization, Cultivation 
and Suckering,” Mr. F. O. Mitchell, Perryman, Md.; 
10.30-11.45 A. M., “Harvesting for Quality,” Dr. C. O. 
Appleman, College Park, Md.; 11.15-12.15 A. M., round 
table discussion, led by Mr. N. H. Fooks, Preston, Md. ; 
12.15-1.30, noon recess. 

Friday Afternoon—Beans and Spinach. 1.30-2.15 
P. M., “Bean Diseases and Sources of Seed,” Dr. R. A. 
Jehle, College Park, Md., and others; 2.15-2.45 P. M., 
Round table discussion, led by Mr. A. D. Radebaugh, 
Baltimore, Md.; a, rate of seeding; b, fertilization; c, 
cultivation; d, harvesting. 3.15-4.00 P. M., “Insect 
Control of Canning Crops,’ Dr. E. N. Cory, College 
Park; 2.45-3.15 P. M., “Varieties of Spinach for Can- 
ning,” Prof. Fred W. Geise, College Park, Md.; 4.00- 
4.15, P. M., round table discussion. In addition to the 
above Secretary Shook writes: 

“Those attending are asked to make reserva- 
tions at the Continental Hotel, Washington, D. C., 
from which place a bus will then convey them to 
College Park each morning at 8.30, and make the 
return trip to the hotel in the evening. 

The expense of attending the school will be 
quite nominal. Transportation from the hotel to 
College Park will be about 50 cents a day. Hotel 
rates are: 

Rooms with running water, one person, $2.00 
to $2.50 per day; two persons, $3.00 to $4.00 per 
day. Rooms with bath, one person, $3.00 to $4.50 
per day; two persons, $5.00 to $7.00 per day. 

There will be no tuition charges. 

The list is still open for registration at the 
school, and if you desire to have anyone attend 
kindly advise me by early mail and write the hotel 
direct from your reservation. 

F. M. SHOOK, Field Secretary.” 


AGRONOMISTS CONFER WITH MANUFACTU- 
RERS CONCERNING ANALYSES 


N important conference concerning uniform anal- 
A vee of complete fertilizer which are to be offi- 

cially recommended to farmers by experiment 
stations in seven Middle Atlantic States—New York, 
New Jersey, Pennsylvania, Delaware, Maryland, Vir- 
ginia and West Virginia—was held December 21 at 
Philadelphia upon the call of the National Fertilizer 
Association. 

Over a million tons of fertilizer are used annuall: 
in these states. Among the 75 persons present were 


agronomists of several-experiment stations concerned 


and of the U. S. Department of Agriculture, fertilizer 
manufacturers, farm and trade paper editors and mem- 
bers of the staff of the National Fertilizer Association. 


Dr. A. G. McCall, chief of soil investigations, Bu- 
reau of Chemistry and Soils, U. 8. Department of Ag- 
riculture, was elected chairman, and H. R. Smalley, di- 
rector, northern division, Soil _ Improvement Commit- 
tee, was elected secretary. 


Agronomists representing the seven states met the 
previous day and tentatively selected a number of 
ratios and analyses which they proposed to recommend 
to farmers in their respective states. Their selection 
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was largely a revision and extension of recommenda- 
tions adopted in a similar conference held five years 
ago in Baltimore. The chairman.of the group of agron- 
omists, Director T. C. Johnson, of the Virginia Truck 
Crop Experiment Station, Norfolk, presented the rec- 
ommendations to the general conference. | 

Because of the steadily increasing concentration 
of plant food in complete fertilizers, the agronomists 
formulated their recommendations largely on the basis 
of certain ratios, which theyfelt would give them great- 
er flexibility than heretofore in advising farmers as to 
the most economical and profit-making mixtures. For 
instance, a 1-2-1 ratio, one of those recommended, was 
explained as meaning any analysis having that ratio of 
ammonia, phosphoric acid and potash, such as 4-8-4, a 
5-10-5 or an 8-16-8. A lower limit was set for each 
ratio, such as 4-8-4 for the 1-2-1 ratio. In general the 
lower limit for all the ratios was set at 15 units of plant 
food, though some of the lower limits were set at 14 
units. 

Committees to Confer—As insufficient time was 
available to permit of thorough consideration and study 
of the problems of merchandising and manufacturing, 
which were involved in the new recommendations, par- 
ticularly with respect to the ratios, and as the new rec- 
ommendations are not to apply until the fall of 1928, 
committee representing the industry was appointed to 
study the suggestions in detail. This committee is to 
confer again with the agronomists, and Director John- 
son is to continue as chairman of the group, which is 
also true of C. R. Runk, associate agronomist of the 
Delaware Experiment Station, who served as the 
agronomists’ secretary. 


Representatives of the states and of the U. S. De- 
partment of Agriculture who were presnt follow: 


Dr. A. G. McCall, chief, soil investigations, Bureau of Chem- 
ne. and Soils, U. S. Department of Agriculture, Washington, 


Dr. Oswald Schreiner, Washington, in charge Soil Fertility, 
U. S. Department of Agriculture. 


T. L. Lyon, Ithaca, N. Y., professor of soil technology, Cor- 
nell University. 


KE. L. Worthen, Ithaca, N. Y., professor of soil technology, 
Cornell University. 


A. W. Blair, New Brunswick, N. J., soil chemist, New Jer- 
sey Agricultural Experiment Station. 

Charles 8S. Cathcart, New Brunswick, N. J., State chemist, 
New Jersey Agricultural Experiment Station. 


Frank D. Gardner, State College, Pa., professor of agro- 
nomy, Pennsylvania State College. 


V. B. Hausknecht, Harrisburg, Pa., first assistant chemist, 
Department of Agriculture. 


C. A. McCue, Newark, Del., dean and director, Delaware Ex- 
periment Station. 


George L. Schuster, Newark, Del., agronomist, University 
ot Delaware. 


C. R. Runk, Newark, Del., associate agronomist, University 
of Delaware. 


C. E. Phillips, Newark, Del., assistant agronomist, Dela- 
ware Agricultural Experiment Station. 


J. E. Metzger, College Park, Md., professor of agronomy, 
University of Maryland. 


L. E. Bopst, College Park, Md., assistant State chemist. 


J. M. Snyder, College Park, Md., field investigations, Uni- 
versity of Maryland. 


T. C. Johnson, Norfolk, Va., director, Virginia Truck Ex- 
periment Station. 


D. R. Dodd, Morgantown, W. Va., extension agronomist. 
University of West Virginia. 


Dr. H. C. Knight, chif, Bureau of Soils and Chem- 
istry, U. S. Department of Agriculture, was present at 
the meeting of the agronomists December 20. 

The agronomists of Delaware, Maryland and Vir- 
ginia are to hold a meeting with manufacturers who 
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Color Printing Headquarters 
55 BEECH ST. 439 CROSS ST. 
CINCINNATI, OHIO. BALTIMORE, MD. 


EXPERTLY DESIGNED BY LABEL SPECIALISTS. 
CONSULT OUR TRADE MARK BUREAU 


NO NEW BRAND SHOULD BE ADOPTED WITHOUT CAREFUL INVESTIGATION. THE COMPLETE 
HISTORY OF ALMOST A MILLION BRAND NAMES IS ON FILE IN OUR TRADE MARK BUREAU. 
WE SEARCH RECORDS AND HELP SAFEGUARD AGAINST INFRINGEMENT. THIS SERVICE IS FREE. 


The United States Printing & Lithograph Co. 


BROOKLYN. N. Y. 


70 No. THIRD ST. 
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The Greatness of the 
INDIANA PULPER 


IS ACHIEVED BY MERITS: 


Quality of Finished Product. Gigantic Capacity. 
' Sturdy Yet Simple Design. Its Accessibility for Cleaning. 


All Parts Fully Machine Finished. 


INDIANAPOLIS 
All Bronze 


INDIANA No. 10 FILLER 


Fully Automatic, positives quantity. 
All with No Waste. 
INDIANA No. 10 FILLER It’s A Wonder for Pulp, Catsup and etc. 


INDIANA PULPER 


Kook-More Koils 

Copper Steam Jacketed Kettles 
Copper Steam Tilting Kettles. 
Improved Brush Finishers 

Ind. Paddle Finishers 

Ind. Chili Sauce Machines 

Ind. No. 10 Fillers 

Ind. Grading Tables 

Ind. Corn Shaker 

Ind. Continuous Pumpkin Wilters 
Pulp Pumps 

Enameled & Cypress Tanks 
Steam Traps, Steel Stools — 


= | 
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supply fertilizers to farmers of the Del-Mar-Va penin- 
sula for the purpose of co-ordinating recommendations 
in this section. 

A sectional conference for the Middle West was 
held at Chicago, January 5 and 6, and another is being 
arranged for New England at a later date. 


VALUE OF PLOWING FOR CONTROLLING 
BORER TESTED 


By C. R. Dibble, Entomological Section, Michigan Agri- 
cultural Experiment Station. 


N an endeavor to obtain more evidence in relation 

to thegvalue of plowing as an effective part of a 

practical clean-up program, the following tests 
were made in order to determine what percentage of 
corn borers, if any, survived in fields that had been 
properly plowed and cleaned. 

In order to capture and count the borers which 
might survive, screened cages were so placed that they 
enclosed small areas in fields which were known to be 
infested during 1926, but which had been plowed in the 
standard manner ordinarily employed during the clean- 
up. The cages employed in this experiment were of re- 
tangular form and measured 4 by 8 feet in length 
and width, by eleven inches in height. They were con- 
structed of tight boards on the sides and ends, with a 
top covering of wire screen measuring 12 meshes to the 
inch. 

Thirty cages were placed in six groups of five 
each. Four of these groups of cages were placed, each 
group in a field offering various conditions of soil and 
cover. That is to say, both heavy and light soils were 


UNUSUAL POSSIBILITIES 
JorECONOMICAL SCALDING- 


UST to look at the Monarch 
or read a description of it 1s 

to recognize immediately a Scald- 
er of unusual possibilities. Uni- 
fied control of steam, water and 
clutch eliminates over or under- 
scalded tomatoes and economizes 
on steam consumption; non-slip 
draper drive and other features, 
demonstrate it is the profitable 
answer to your scalding pro- 


blems. Write for Catalog. 


MONARCH 
SANITARY TOMATO 


S.O.RANDALL'S SON 


BALTIMORE, MAR 
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represented. Two fields consisted of bare soil, one was 
planted to buckwheat and one to corn. ‘lhe other loca- 
tions were seiected in land that had served as experi- 
mental plats during 1926 where at that time corn pear- 
ing a high intestation had been grown. In the case of 
these two latter areas the land nad also been covered 
wth additional badly intested corn staiks and manure 
before plowing. In the case of the first mentioned 
tarm locations, all of them near Monroe, the fieids were 
known to have been heavily infested during 1926, and 
in all of them either standing corn or tail stubble had 
been plowed under. 

In all the sites mentioned the surface debris had 
been hand picked immediately after plowing, and the 
cages were placed on the fields in from 10 days to three 
weeks thereafter,at a time when pupation was just well 
under way. After the cages were onc in place, on June 
20th and 21st, observations were made etiher daily or 
on alternate days until the moths were through flying 
or in other words until August 1st. In no case during 
the forty days during which the cages were under ob- 
servation were corn-borer moths found. 


CURING AND PRESERVING CITRON IS SUBJECT 
OF NEW BULLETIN 


OST citron used in cookery in this country is im- 
ported from countries bordering on the Mediter- 
ranean. Recently several small orchards have 
been started in Florida with a view to developing a sup- 
ply of citron for preserving. These plantings will not 
come into bearing for several years, and meantime 
methods of growing citron and preserving are being 


experimented with by the United States Department 
of Agriculture. 


KNAPP 
LABELERS 
and BOXERS 


For over 30 years 
the standard ma- 
chines of the Can- 
ning Industry. 


Chicago 

Baltimore 

San Francisco 

Salt Lake City 
Hamilton, Ont., Cin 


FRED H.KNAPP CORPORATION 


LABELING ard BOXING MACHINES 


GENERAL OFFICE AND FACTORY 
RIDGEWOOD, NEW JERSEY 
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A In Cast 


amounting to 


$5,563,405.44 


CONTINUOUS COOKER 
ONE OR MANY UNITS 
Your canning requirements may 
not now cover the equipment 
shown here, but our standard equip- 
ment includes units for all uses in 
a cannery—all made by an organiz- 
ation with years of experience in 
meeting canners’ problems. Let us 

tell you more about our service. 


Berlin Chapmen Co. 
Berlin, Wisconsin 


PERL RLIN HAPMAN 


MACHINERY 
Ai Single Complete Canning Plant’ 


has been returned to Canners who have been 


carrying their fire insurance with 


CANNERS EXCHANGE SUBSCRIBERS 
WARNER INTER-INSURANCE BUREAU 


LANSING B. WARNER Incorp. 
155 East Superior Street 
Chicago, Illinois 


ERMOLD 


IS THE HALLMARK OF EFFICIENCY 
IN LABELING MACHINES. 


TO USE AN ERMOLD IS TO KNOW 
THE ABSENCE OF TROUBLE FROM 
SHUT-DOWNS ANDA PERFECT FINISH 
TO YOUR PACKAGES. 


AN WE BE OF SERVICE? 


Edward Enola 


World’s Largest Siaitianeeme of QUALITY Labeling Machines 
Hudson, Gansevoort and Thirteenth Streets 
NEW YORK CITY. 


Canadian Agents Australia France, Belgium and Italy 
Freyseng Cork Co., Ltd. H. Dowsing R. J. Lecomte, 
Montreal & Toronto Sydney 11 Place des Vosges, Paris 

Germany, Denmark and Sweden —Anton Peterson & Henius, Copenhagen 

Brazil—Sander & Deutschmann, Rua General Camara, 201-Sub, Rio de Janeiro 

Argentine—Sociedad Anonima “Fides”, Buenos Aires 
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A new circular, Department Circular 13, ‘Cur- 
ing and Preserving Citron,’ prepared by Lucia Mc- 
Culloch, pathologist of the Bureau of Plant Industry, 
discusses what is known at present on the subject of 
curing and preserving citron. In the Mediterranean 
region sea water has always been used for the pickling 
process. In this country either clean sea water or a 
substitute containing the necessary chemical ingre- 
dients in the right proportion may be used. The cir- 
cular, which is available to anyone addressing the 
United States Department of Agriculture, gives the 
process in detail. 


IMPORTS OF CANNED TOMATOES AND TOMATO 
PASTE IN NOVEMBER 


HE following are the importations into the United 
States during November, 1927, of canned toma- 
toes and tomato paste, as issued by the Statistical 

Division of the United States Department of Com- 
merce: 


Canned Tomatoes. 


20,530,984 1,071,680 

Tomato Paste. 

1,278,0778 138,595 
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MAY CUT LABOR COSTS BY USING FERTILIZER, 
PROFESSOR BLAIR SAYS 


“\ERTILIZER can probably be bought today at a 
lower figure than at any time since the war, 
whereas the price of labor is still high, writes 

Prof. A. W. Blair, soil chemist of the New Jersey Ex- 
periment Station, in New Jersey Agriculture. 
“Thus,” reasons Professor Blair, “fertilizers judi- 


ciously used to increase acre yields may actually cut the 
labor costs. 


“For truck crops in general, on sands, sandy loams 
and loams, 1,200 to 2,000 pounds of a fertilizer analyz- 
ing 4 to 6 per cent ammonia, 6 to 8 per cent phosphoric 
acid and 3 to 7 per cent potash is about as much as can 
be efficiently used by the crop. 


“Growers who have been using less than 600 to 
800 pounds per acre on truck crops that can be mar- 
keted to good advantage may well consider the matter 
of increasing the amount, especially if the amount of 
manure available is smail. The fertilizer should be 


supplemented with green manure crops wherever pos-. 
sible. 


““Anyone who takes the trouble to observe and in- 
quire will find that the farmer's who are today meeting 
with most success are those who realize that the soil 
must be cared for if it is to return good crops. They 
are fully convinced that such matters as good drainage, 
the use of lime, green manure and farm manures and 
the use of liberal amounts of commercial fertilizer 
along with good cultural practice, are of first import- 
ance. With less they do not expect to be successful.” . 


-McStay Box Sealer 


The McStay Lightning Box Sealer, for- 
merly manufactured by the McStay Ma- 
chine Company, Los Angeles, California, 
is now made exclusively by us at our 
Baltimore factory. This machine is made 
for all sizes corrugated and solid fibre 
shipping cases. The high quality of the 
McStay Lightning Box Sealer will be 
maintained by us as when manufactured by 
the original patentees. 


Lombard and Concord Sts, 
Baltimore, .. Maryland 


We carry a complete stock of Canner’s, Preservers and Bottler’s Machinery. 


Canners’ 


Our unexcelled seed stocks and our vigilant supervision 
of their reproduction insures you a superior canned product 


GALLATIN VALLEY SEED COMPANY 
BOZEMAN, MONTANA 


Let us quote for contract growing or for prompt shipment 


Seed Pea 
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The Best Beet 
for 
Canning 


HARRIS SPECIAL STRAIN 
of 
Detroit Dark Red Beet 


Leading canners have found that the Harris 
Special Strain of Detroit Dark Red Beet is the 
very finest beet that they can possibly grow. The 
seed is allof our own growing. and the result of 
many years of careful selection for type, color and 
yield. Wecan confidently state that there is no better 
strain to be obtained at any price. 


The beets, (photograph above,) are globe shaped, 
have small tops and fine tap roots. The color is 
uniformly deep red and the quality is very fine. 
Referring to atest of strains of Detroit Dark Red 
Beets from the most prominent seed growers in 
the country, held at Senaca Castle, N. Y., the 
Ontario County (N. Y.) Farm Bureau News wrote: 
“The results obtained in this test indicate that the Joseph 
Harris Company (own strain) is superior to the other strains 
of the Detroit Dark Red Variety. It gave a net increase of 
from 2.3 tons to 3.3 tons per acre over the other strains. This 
strain also had the most’ desirable quality and texture and 
the highest percentage without white ringlets or streaks.’’ 


Write for prices. We will be glad to quote on your requirements. 


TOMATOES OF OUR OWN GROWING 
Harris’ Throughbred Strains of 
BONNY BEST 
JOHN BAER 
Are of the very highest quality 
Also a limited supply of the new, 
MARGLOBE 


JOSEPH HARRIS CO. INC. 
MORETON FARM COLDWATER, N. Y. 


Are You Losing Money 
By Using Field Crates? 


We do not know of a single 
canner who has used the 5 
field Hamper who has changed 
back to crates. 


Our long list of pleased custom- 
ers is our best salesman. 


Planters Mfg. Co., Inc. 


% Field Hamper Portsmouth, Va. 


WAREHOUSING 


Field and Metropolitan warehousing, the first 
merging into the latter if desired. 


FINANCING 
Loans arranged thro’ affiliated organization at lowest 
rates consistant with collateral available. 


SERVICE 
General information, available thro’ wide 
spread contacts with producers and consum- 
ers, a service we Offer to clients. 


GUARDIAN WAREHOUSING COMPANY 
222 West Adams Street 
Chicago. 


Climinate causes 
of flats and'sours’ 
G insure sanitary 
cleanliness ~~~ 


Cleans Clean 
Sanitary Cleaner 


AMSCAN 


CERTIFIED 


SEALING FLUID 
Golden Band”’ 


Insist on AMSCAN—the per- 
fect Sealing Compound—and 
be safe. 


i THE MAX AMS MACHINE CO., NEW YORK 
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os Ask your supply man /or a 
The }'B-Ford Co., Sole Manufacturers, Wyandotte, Mich, 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale— Machinery 


FOR SALE— 
1-No. 5 style C. Peerless No. 10 Exhauster 
1-Jeffrey-Wescott Peeling Table 
1-M & S Potted Meat Filler 
1-Kern Finisher 
1-Ayars Universal Tomato Filler 
Canning Machinery Exchange, 
Third & Dillon Sts., Baltimore, Md. 


FOR SALE—Cheap. Ab 
1-7x7 American Blower Upright Steam Engine 
1-No. 6 Morgan Naling Machine | 
1-Tall Size Knapp Labeling Machine 
1-Baby Size Burt Casing Machine _ 
1-Mojonnier Unit complete with Polisher for tall 

size cans 
1-400 Gal. capacity Progress Homogenizer 
Quantity wooden box shooks, tall size 
Other canning equipment and supplies 
If interested write immediately 
Arctic Dairy Products Co., . 
717 N. Clinton St., Grand Ledge, Mich. 


FOR SALE We are dismantling a Viner Station and 
offer 3 Chisholm-Scott Viners with White Feeders to- 
gether with Field Conveyors, Scales and all equip- 
ment for Viner Stations, including steam engine and 
boiler. 


Oswego Preserving Co., 
Oswego, N. Y. 


FOR SALE—Eight Anderson-Barngrover Six Hundred 
Can Continuous Cookers, fully equipped with tem- 
perature controls and recording thermometers. Will 
sellin units of two, four, six and eight. Wire or 
write, 

Kentucky Canning Co., 
Paris, Ky. 


FOR SALE - 
One Ayars Tomato Washer. 
One Robins Tomato Peeler. 
One Ayars Universal Tomato Filler. 
One Ayars Exhauster. 
One Berlin Cooker and Cooler. 
This is a complete, modern line of Tomato machinery 
almost new and guaranteed to be as good as new in 
every particular. Reason for selling is that we have 
four lines and only need three. 
G. L. Webster Canning Co., Inc., 
Cheriton, Va. 


FOR SALE—1 Monitor Spinach Washer, new in 1927, 
has been used lessthan hours. New machine guaran- 
teed against defects. 

1 Monitor Thistle Washer, for use on peas, lima 
beans or cherries. Has been used two seasons. 

1 Podder for handpicked peas or limas, beans. Will 
pod 50 cases No. 2 cans per hour on limas, and better 
than this on peas. 


Taylor & Caldwell, Walkerton, Va. 


Machinery—Wanted 


WANTED—To purchase one Tomato Cooker for No. 10 
cans, also one Exhaust Box. Must be in good condi- 
tion. Name lowest cash price on same. 


Address Box A-1539 care of The Canning Trade. 


WANTED - To buy Knapp Labeler adjustable for No. 2 
and No. 3 cans. 


Address Box A-1540 care of The Canning Trade. 


WANTED~—String Bean Cutter, Blancher and Washer. 
The C. H. Musselman Co., 
Biglerville, Pa. 


WANTED—One small, one medium and two large 
Chisholm-Ryder Bean Snippers. Must be in good 
condition. 

Address Box A-1544 care of The Canning Trade. 


For Sale—Seed 


FOR SALE—Indiana Canners Association Indiana-Balti- 
more Tomato Seed that we offer, subject to previous 
sale, at $4.00 per pound c. o. d. or cash with order. 
This is the Seed we have been so successfully growing 
and improving for many years under the supervision 
of Purdue University Agricultural Experiment Station, 
and has attained a wonderful reputation. Nothing is 
spared that will aid in raising the high standard of 
this seed. Indiana Canners Association, 


Kenneth N. Rider, 
Secretary, Matthews, Indiana. 


FOR SALE—Tomato Seed. Radebaugh and Marglobe 
Tri-State grown seed, produced from parent seed stock 
furnished direct by the originator of each variety. 
This seed is grown and produced under the supervi- 
sion of the University of Maryland. The advice and 
suggestions of Federal authorities in the U. S. Depart- 
ment of Agriculture are also followed. Every effort 
is exercised and every precaution is taken to produce 
prime seed of the best known canning varieties. The 
Marglobe being wilt resistent is recommended for all 
localities in which wilt is prevalent. 

Prices, Radebaugh $4.00 per pound, Marglobe $5.00 
per pound, cash with order or c. o. d. 
Direct inquiries to F. M. Shook, Field Secretary. 


Easton, Md. 
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FOR SALE—100 bushels Country Gentleman. 
100 busuels Storwell’s Evergreen Seed Corn. 
1000 bushels Narrow Grain Seed Corn. Prices and 
samples at your request. 
H. M. Crites & Co., 


Circleville, Ohio. 


FOR SALE—2000 bushels Alaska and 1000 bushels Per- 
fection Seed Peas, 1927 crop, Wisconsin grown excell- 
ent quality, field rogued and hand picked seed, true 
to name and type. Equal to any Seed produced any- 
wher2 by any Seedsman. Will have samples at the 
Auditorium Hotel, Chicago during the Convention. 

Valders Canning Co., 
Valders, Wisco sin 


For Sale——Factories 


FOR SALE—Canning Factory of the late L. P. Haviland 
including machinery, established brands and good will. 
L. P Haviland Canning Co., Inc. 
Camden, Oneida Co., N. Y. 


FOR SALE--One line Corn Plant, complete, at Mount 
Pleasant, Del. 
Canning Plant at Aberdeen, Md., tomatoes, Tomato 
pulp and corn. 
Ice Plant at Aberdeen, Md. 
H. P. Strasbaugh, 
Aberdeen, Md. 


Positions— Wanted 


WANTED Position as manager or processor. A strictly reliable 
quality packer of peas and full line of vegetables, fruits and table 
condiments in tin and glass. Qualified to make plans for new 
plant or remodeling. Married man with family and 39 years of 
age. A-1 references as to ability, moral integrity, dependability 
and reliability. Available for immediate engagement. 

Address Box B-1528 care of The Canning Trade. 


POSITION WANTED By married man as manager or superin- 
tendent of a plant packing Tomatoes, general line of Fruits and 
Berries, Corn or Peas. Can install, operate and repair modern 
machinery used in such plants. Best references. Available at once. 

Address Box B-1532 care of The Canning Trade. 


POSITION WANTED Young man now employed as manager of . 


Fruit and Vegetable canning plant would like to make change on 
January 1st. Have been in present position nine years, but future 
does not offer opportunity for advancement. Will consider any 
position of responsibility that will offer a good future. 

Address Box B-1530 care of The Canning Trade. 


WANTED—Position as assistant bacteriologist. Young man, coll- 
ege graduate. Thorough knowledge bacteriology, chemistry. 
Two years experience. 

G. H. Kenndy, 1739 G St., N. W., Washington, D. C. 


POSITION WANTED—Superintendent wants position anywhere. 
This man is a quality pea packer and American machine operator. 
Best of references. 

Address Box B-1538 care of The Canning Trade. 


POSITION WANTED- By canner of 30 years experience on all 
kinds of fruits and vegetables bar none. Best of reference from 
past employers. Well acquainted with all canning machinery 
and can install same if desired. If interested, 

Address Box B-1542 care of The Canning Trade. 
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POSITION WANTED—As expert processor. Have had fifteen 
years experience in the canning of chicken and meat products, 
both tin and glass, soups, chinese products, etc. Have had charge 
of the purchasing of all raw materials, perfecting formulae and 
installing of complete plant equipment. 

Address Box B-1537 care of Tne Canning Trade. 


POSITION WANTED—By married man 39, with long standing 
reputation as factory manager. Has been associated with one of 
the largest canners for the last seven years packing a full line. 
Have had a life’s experience and know the business from A to Z, 
including field work. Know how to produce quality at a minimum 
cost and thoroughly experienced on factory equipment and install- 
ation. Open for position as manager superintendent or produc- 
tion manager. A-1 references. 

Address Box B-1548 care of The Canning Trade. 


Help Wanted 


WANTED Manager for one line corn plant One who can invest 
a few thousand dollars. Plant is capitalized very low, in good 
condition and located in the heart of the Ohio corn belt. Splendid 
opportunity for right man. Responsible business man interested 
in plant. 

Address Box B-1536 care of The Canning Trade. 


WANTED —Man having experience in manufacturing and selling 
cans for various food products; one with ability to put over a 
new proposition. Give education, experience, references and 
salary expected. 


Address B-1541 care of The Canning Trade. 


WANTED—You to take advantage of our liberal offer of a six 
months course in up-to-date methods, processes and formulas of 
a full line of commerical and home canning for fifty dollars. For 
further particular address, 
Commerical Canning Courses, Inc., 
1938 W. Michigan St., Indianapolis, Ind. 


TRY “TOWNSEND” AT OUR RISK 

The Choice of the Careful Buyer 

pecs “The new No. 3 TOWNSEND 
String Bean Cutter has more capacity 


than any other String Bean Cutter on 
the market. 


Let us have your inquiry now, while : 
you can buy to the best advantage.” 


Write for our quotation. 


“Your bean cutting 


Burton, Cook & Co 
troubles will be over 


when you install a TOWNSEND Rome, N. Y. 


(Successors to Z. P. Townsend, the original patentee) Ri 


—Since 1913— Reference: National Bank of Baltimore 
CANNED FOODS BROKERS COMMISSION MERCHANTS 


Howard E. Jones & Co., Inc. 


200-202 E. Lombard St. at Calvert St., Bastimore, Md 
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Canning and 
Preserving Plant 


For Sale. 


We offer, for sale, our factory 


situated at North East, Pa., 
which is fifteen miles west of 
Westfield, N. Y. and fifteen 
miles east of Erie, Pa., on the 
N.Y. Central and Nickel Plate 
Railroads. 


This plant is located in the pro- 
ductive Lake Erie Fruit Belt; 
is ideally situated and fully 
equipped to handle Asparagus, 
Berries, Cherries, Beans, To- 
matoes, Ketchup, Chili Sauce 
and Apples. Greenhouses, fac- 
tory buildings, brick warehouse 
and equipment in excellent 
condition. 


For Price, Terms, etc., Address, 


STITTVILLE CANNING CO. 
41 Martin Building, 
Utica, N. Y. 


CAN PRICES 


1928 Season Prices 


The American Can Company announces the 
following term contract prices, F.O.B. its 
factories, for Standard Sizes of Sanitary 
Cans for the Central and Eastern parts of 
the United States: 


$14.85 per M. 

American Can Co. 


sLISS 


HIGH SPEED AUTOMATIC 
CAN MAKING MACHINERY 


Dry Package Equipment 


We have developed many ma- 
chines which effect considerable 
economy in the production of 
dry package containers of every 
shape. 


Send us your problems and get 
the benefit of our experience in 
reducing your production costs. 


Builders of the 300 a minute line 


E. W. BLISS CO. 
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THE CANNING TRADE 


CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for | 
otherwise noted) and subject to the customary discount for cash. 
may take less for a personal reason, 


Baltimore figures corrected by these Brokers: 


(t) 
New York prices corrected by our Special Correspondent. 


Canned Vegetables 


ASPARAGUS*—(Calif.) 


Peeled, No. 21%... 
Large, No. 216 


Medium, No. 2% 

Small, No. 2% 
Green Mammoth, 

Medium, No. 


Small No. 2% 
Tips, White, Mam., No. 1 sq 
Smal 


Small, No. 1 sq. 
BAKED BEANSt 


Plain, No. 1 -55 
No. 2 .. (5) 

No. 3 1.40 
No. 10 4.50 

BEANSt+ 

Stringless, Std. Cut Soest. No. 2 1.20 
Std. Cut Green, No. 6.00 
Std. Who. Gr., No 


Std. Cut Wax, No. 10. 


Std. Cut Wax, No. 
Limas, Fancy Green, No. 2.......+ 2.10 


Sid. White and Green, No. 2... 1.20 
Std. White and Green, No. 10.. 7.25 


Soaked, No. 2 .90 
Red Kidney, .90 
Std. No. 10 4.25 
BEETSt 
Baby, No. 2 ~ 5 
1.10 
10-12, No. o 1.45 
Cut, No. 2 90 
Cut, No. 3 1.10 
Whole, No. 10 4.25 
Sliced, No. 10 4.50 
St. Sliced, No. 2 -90 
Sliced, No. 10 4.00 
Std. Diced, No. 2 -90 
Diced, No. 10 4.00 
CORNt 
Std. Evergreen, No. 
F. B. Co 1 
Std. Shoepeg, No. 
B. Co 
Faney 
sta. Crushed, 
¥. 3B. 
Ex. Std. eaaink No. 2 
F. O. B. Co 
HOMINY+ 
Standard, Split, No. 1.00 
Split No. 10 3.25 
MIXED VEGETABLES}{ 
Standard, No. 2 92% 
No. 10 4.50 
No 4.65 
OKRA TOMATOESt 


No. 3 Sieve, No. 1 
No. 4 Sieve, No. 10 
FE. J. Std. No. 4 Sieve, No. 
E. J. Ex. Std. No. 2 Sieve, No: dc... 
Fancy Petit Pois, No. 1 
PUMPKINt 

Standard, No. 3 1.00 


Thos. J. Meehan & Co. 


CANNED VEGETABLES PRICES—Cont’d 


Balto. 

SAUERKRAUT} 

Standard, No. 2 -80 
No. 2% 1.00 
No. 3 1.05 
No. 10 ‘ 3.25 

SPINACHt 

Standard, No. 2 1.00 
No. 2% 1.35 
No. 3 -45 

SUCCOTASH} 


Corn, Green Limas.. 


Std. (Green Corn, Dried Limas) a 


(Triple) No. 2 (with Tomatoes).. 1.20 
SWEET POTATOESt{ 


Standard, No. 2 
No. 2% 1.10 
No. 3 1.20 
No. 10 

TOMATOES} 


N 


B. 
No. 2% 
F. O. B. County..... 
No. 3 
County...... 


F. 
Standard, No. 


TOMATO PUREE? 


Std. No. 1, Whole Stock 
No. 10, Whole Stock... 
Std. No. 1, Trimmings.. 
NO. 


Canned Fruits 
APPLES*—F. O. B. Factory 
Maine, No. 10 


Pa., No. 10 4.50 
Ma.. No. 3 
No. 10 
APRICOTS?* (California) 
Standard No. 2% 2.50 
Choice, No. 2% 2.85 

BLACKBERRIES§ 

Standard, No. 2. 1.35 
No. 3 
No. 10 6.25 

BLUEBERRIESS§ 


Maine, No. 2 
No. 10 


CHERRIESS§ 
Standard, Red, Water, 1.40 
Red Pitted 
California Standard 2%s 
Choice, No. 2% 
Fancy, No. 2% 


GOOSEBERRIES§ 

Standard, No. 2 1.10 
No. 10 5.50 

PEACHESS§ 


California Std No, 2.00 
Choice, No. 2%. 6 
Fancy, No. 2%,Y. 

Extra Sliced Yellow, No. 1. en 


Extra Standard White, No. 3 
Seconds, White, No. 3. 
Standard Yellow, No. 2... 

Yellow, No. 3 


.Extra Standard Yellow, No. 3...... 1.90 


N. Y¥. 


. indicates f. o. b. factory. 


$1 


ots of wholesale size, usual terms f. 0. b. Baltimore (unless 
****Many canners get higher prices for their goods; some few 
but these prices represent the general market at this date. 


E. & Co. 


(3) A (*) Howard E. Jones & Co. 
fIn column headed N. 


CANNED FRUITS—Continued 


Balto. 

Seconds, Yellow, No. 1.35 
Selected Yellow, No. 
Peeled 
By 


Peeled, No. 10 4.75 
PEARS§ 
Standards, No. 2, in water.......... .90 
No. 3 .30 
Seconds, 3, in 1.00 
No. 3, in Syrup 1.65 
Extra Stds., No. 2, in Syrup........ 1.10 
No. 1.70 


3 

California, Bartletts, Std., 
Choice 
Fancy 

PINEAPPLE* 

Bahama, Sliced, Extra, No. 2...... 1.75 
Grated, Extra, No. om 
Sliced, Extra Std., No. 
Grated, Extra Std., No. 2. 

Hawaii Sliced, Extra, 2%. 


Sliced, Std., NO. 2630 
Sliced, Extra, No. 2...... 

Grated, Extra, No. 2....... 


Shredded Syrup, No. 10. 

Crushed, Extra, No. 10. 
Eastern Pie, Water, No. 
Porto Rico, No. 10. 
RASPBERRIES* 
Black, Water, No. 2... 
Red, Water, No. 2 


Red, Tup, No. 2..... 

Red, aye ter, No. 10....... 

Preserved, No. 

Preserved, No. 2 

Extra, Preserved, No. 2.... = 

Standard, Water, No. 10........ 

FRUITS FOR SALAD* 

Fancy, No. 2% 
No. 10s 


ses 


ses 


Canned Fish 
HERRING ROE* 
10 oz. 1.00 
15 oz. 
17 oz. 
18 oz. 1.55 
19 oz. 


Standard, No. 2, Factory, 18 oz.. 1.50 

LOBSTER* 

Flats, 1 Ib. Cases, 4 GOZ.rccrcscccceeee 
lb. cases, 4 doz 


OYSTERS*# 

Standards, 4 oz 1.30 
5 oz. 1.40 
8 oz. 2.60 
10 oz. 2.80 

Selects, 6 oz 

SALMON*# 

Red Alaska, Tall, No .1... 3.50 
Flat, No 

lat, No 
Flat, No. % pee! 

Pink, Tall, No. 1 1.85 

Columbia, 
Flat, No. % 

Chums, Tall 

Medium Red, Tall 

SHRIMP* 

Wet, No. 1, Large...... - 1.85 


SARDINES—Domestic, ‘per Case 
F. O. B. Eastport, Me., ’27 pack 
1%, Oil, Keyless 
Oil, DeCOTAtEM 
% Tomato, Carton ........ 
Mustard, Keyless ..... 
4 Oil, Key, Carton 
Mustard, 
Oval, No. 
TUNA FISH—California, per Case 
White, 4s 


White, 13.50 
White, 1s 
Blue Fin, %s 
Blue Fin, 1s 
Strined, %s 
Striped, 1s 
Yellow, %s 
Yellow, is 


1.45 
Balto. N.Y. .90 1.36 
3.65 1.15 
3.50 
3.75 4.90 
350 1.15 1.45 
ree! m NO. Oe 2. 
8.75 
4.00 
1.50 
5.00 2.25 
| 
Out NO. 2 
1.00 NO, £00 4.00 
50.60 
4.50 3.00 3.40 1.10 
95 1.50 
4.50 155 
} : 1.65 a 
1.15 
4.15 
1.15 
1.20 4.25 
4.50 
1.20 4.50 2.50 
1.45 
3.00 295 
115 2.40 
3.25 
1.15 760 
| 3.60 1:80 
1.75 
1.70 
: 1.65 
5.10 2.50 
| 
| 1.30 = 1.70 
1.75 
2:50 
1435 
No. 2 Sieve, NO. 1.30 1.70 
| i'20 15.00 
:90 1.50 5.00 
1.75 1.90 14.00 
. 
1.10 1.40 1.55 12.25 
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BALTIMORE, JANUARY 30, 1928 


WEEKLY REVIEW 


Not a Review This Week—Just Some Views Gathered 
from the Meeting of Many Canners, Brokers 
and Buyers—Some Things That Seem 
to Be Indicated for 1928—A 
Year to Be Cautious. 


ISAPPOINTED—The industry had been led to be- 

lieve that about all the wholesale grocers, chain 

store men and others would be present here in 
Chicago where this comment—not a review—is writ- 
ten. There are some of all kinds, but not nearly as 
many as expected, and nothing like what was hoped for. 
Evidently the brokers have been instructed by their 
buyers to pick up anything worth while, and the brok- 
ers have been long busy. That is probably a very good 
piece of strategy on the part of the buyers, as it will 
save the market against themselves; but it is rather 
hard on the canners who find no other means of selling. 
You know when you want to sell a piece of property, 
and want the top price, you add that well-known phrase 
to the bottom of your advertisement, “No brokers.” 


Whether or not any considerable blocks of goods 
have changed hands at this Convention we have not 
heard. Such things do not leak out, and we have not 
sought to force the information. But in a casual glance 
it looks like the canners were more intent upon getting 
in touch with either buyers or brokers than upon tak- 
ing part in or learning anything to be learned at the 
meetings. Each one is out on his own “still hunt,” and 
not until the end of the week will it be known, if then, 
what has been bagged. This much can be said: The 
canners feel quite comfortable regarding any holdings 
they now have. It seems certain the buyers have had 
no easy time finding real bargains. 


Most talk relates to what will or will not be done 
during the season of 1928. There will be no excuse if 
the canners overdo the packing this season, that is if 
they pack too much. Because everyone of them recog- 
nizes the danger, says so plainly, but no one seems wil- 
ling to promise to cut down acreage or do anything that 
will help hold off that calamity. On the contrary, they 


say, or rather predict, that if spot corn moves to $1.15 
to $1.25, for instance, before planting time there will be 
a 25,000,000-case pack in 1928. And they talk the same 
way about peas and other crops. 


About the only thing any canner can do is to steer 
his own course, and steer it in a sane and sensible 
manner. No canner should attempt to pack more goods 
than he has sold, or has a capacity of selling, and we 
say “certainly,” and do not mean “hope.” This is no 
year to hope: that other canners’ crops will fail; that 
you will be the only one to have a normal crop and 
pack, or that some good fairy of a buyer will come along 
to buy the goods at a good price. It is of such dreams 
failures and bankruptcies are made. The buyers prom- 
ise to be as conservative as ever, and possibly a little 
more so. They will buy the goods only as wanted, and 
if you feel that you can pack the goods, hold them in 
your warehouse and put them out in 25-case lots as 
wanted go as far and as fast as you like. If you do not 
feel that way, go carefully. 

We cannot make any attempt to quote the market, 
nor its condition this week. We are going to try to give 
you better market service during the year than ever, 
and we will start as soon as this big turnout is over and 
we get back on the job again. 


NEW YORK MARKET 


By “New York Stater,” — 
Special Correspondent “The Canning Trade.” 


Current Week a Rather Slow One in the Canned 
Foods Market—Peas Strong and Well Held. 
Tomatoes Firmer—Little Life jin 
Corn—West Coast Reports 
of an Optimistic Nature. | 

New York, January 25, 1928. 


S was to be expected, the current week is a rather 

A slow one in the canned foods markets, owing to 
the absence of many of the bigger buyers in Chi- 

cago for the annual canners’ meeting. Reports from 
Chicago are awaited with interest, inasmuch as it is 
generally felt that the future situation: will be shaped 
up during the progress of the convention, but thus far 
little has been heard in this connection. There has 
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been a moderate volume of pick-up business on spot, 
and it.is reported that buyers who went to Chicago 
took sizable orders along with them to be placed if sat- 
isfactory offerings could be located. 


Tomatoes—The market has firmed up further, 
other sizes aside from 2s being affected. For prompt 
shipment 1s are strongly held at 50 to 55c per dozen, 2s 
at 80 to 85c (with a few scattered offerings at 7714c 
rumored), 3s $1.20 to $1.25 and 10s at $3.65 to $3.75 
per dozen, all f. 0. b. cannery. There have been no de- 


velopments of general interest reported on Western 
packs. 


Peas Stronger—The market is well held, and a gen- 
eral shortage of the cheaper selections is making itself 
more apparent. For prompt shipment standards, $1.10 
is about the best that can be done in the general mar- 
ket on either southern or western packs, although it 
might be possible to scare up a few lots at 5c less than 
this figure in isolated cases. To all practical purposes, 
however, the market appears firmly entrenched at 
$1.10. A fair inquiry is in evidence, with buyers en- 
deavoring to shade quoted prices. 


Corn Slow—Little life is reported in the market 
for standard corn. Buyers appear reconciled to the 
$1.05 market, offerings at the old price of $1.00 can- 
nery having been cleaned up. Jobbers are not inclined 
to give the market much support, however, and buying 
is principally confined to small lots for prompt ship- 
ment. The same type of buying is being done on fancy 
grades, but here the price basis is much firmer, with 
stocks short. 


Stringless Beans—The market seems to be doing 


~ much better, and $1.10 appears to be the market, with 


some canners of favored brands holding out for $1.15. 
Stocks of beans held by the packers are reputed to be 
quite small, and the canners evidently have taken on 
decidedly stronger price views. 


California Fruits—Coast reports continue of an 
optimistic nature regarding the cutting down of sur- 
plus stocks, and prices are taking on a firmer appear- 
ance. It is probable that the closing of the convention 
in Chicago this week will witness the completion of a 
number of big deals on carryover fruits, and that the 
general market will take on a better tone as the spring 
campaign gets under way. Jobbers’ stocks are not 
heavy and it is believed that considerable additional 
covering will be necessary on the part of distributors 
if they are to be in position to offer their trade complete 
assortments for the balance of the season. 


Salmon—There is relatively little buying interest 
shown in salmon for Coast shipment. Buyers are hold- 
ing down their stocks of this item and confirming their 
operations to the spot. On Alaska packs the local mar- 
ket continues under the parity with the Coast price 
basis, and under these conditions jobbers are naturally 
placing their business here. Talk of a higher Coast 
market for the spring trade has not received much con- 


fi 50 Years of Service to Canners 1 
Thos. J. Meehan & Co. 
( Thos. L. North ) 
11 W. Redwood Street, Baltimore Md. 
BROKERS and COMMISSION MERCHANTS 
Canners’ Accounts Solicited for Tip-Top Buyers. 
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sideration among local buyers, and there is little inter- 
est being shown in the Coast position. 

Sardines Slack—The same quiet also characterjzes 
trading in the market for Maine sardines. Stocks are 
light, but so, too, is the demand, and prices have shown 
no changes on either California or Maine packs. 


Gallon Apples—There has been a stronger inquiry 
for No. 10 apples during recent weeks, and the market 
is taking on more strength. Prices at canneries have 
shown an upward tendency recently, and this has been 
accompanied by a firming up in the position of the spot 
market. Other gallon fruits are likewise strongly held 
with a good movement reported on the general line. 

Spinach—<Activity in this item seems to have 
quieted down somewhat, but prices continue strongly 
maintained on both Southern or California stocks. 
There is comparatively little spinach available on the 
local jobbing market. 

Asparagus—Hand-to-mouth buying continues on 
this line. While talk of improvement in the Coast mar- 
ket is still heard, buyers’ views are generally bearish, 
with the belief frequently expressed that prices will go 
lower before new pack goods are available in any quan- 
tity. Canners dispute this view, however. 


Pineapple in Demand—There has been a marked 
pick-up in demand for Hawaiian pineapple at retail, and 
this has been paralleled by a quickening in interest in 
jobbing markets. Prices are well maintained on both 
the sliced and the crushed grades. 


Succotash Short—There is relatively little spot 
succotash available, and buyers are finding it next to 
impossible to locate any stocks in the usual “pick-up” 
channels. As a result, there has been more interest 
shown in cannery offerings of this vegetable. Stocks 
held by packers are small, and prices are strong, par- 
ticularly on fancy quality. 


Fruits for Salad—Interest in this line is veering 
sharply to the small cans, half the size of the usual No. 
1, which can be retailed at from 12 to 15c a can. This 
size container is meeting with a heavy call in metro- 
politan territory. A good demand for the regular sized 
tins is also noted, but prices are strong, and buying is 
generally confined to small lots for immediate needs. 


CHICAGO MARKET 


By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


Big Convention Occupies Attention of Canned Foods 
Men—Various Interests in Close Contact. 
No Announcement of Opening 
Prices. 
Chicago, January 26 ,1928. 


ENERAL-The big combination Convention of 

canners, brokers, machinery and supply people, 

picklers, preservers, kraut makers and others is 
meeting in Chicago this week, and the National 
Wholesale Grocers Association is meeting here at the 
same time but at different headquarters. 


This fills the city food convention requirements 
pretty well, and brings the various interests mentioned 
into close contact. The proceedings have been of unu- 
sual interest and the exhibits of the machinery and 
canners supplies have been more advantageously lo- 
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cated than at any previous convention, being all on the 
second floor and the basement of the Stevens Hotel. 
The attendance at the canners’ Convention must have 
been very large, as with its 3,000 rooms the Stevens 
Hotel was unable to take care of anything like the num- 
ber applying, and the Palmer House, Hotel Sherman, 
Great Northern, Congress and other hotels had to care 
for the overflow. 


The account of the Convention will be handled by 
the editor of The Trade, who was at the Convention 
and is taking care of that feature. 


I have not been able to learn that there has been 
any general announcement of the opening prices of 
peas for 1928 pack, nor have I heard that the statistics 
for the output of tomatoes for 1927 have been made 
public. The pea canners have made some tentative 
prices for the 1928 pack of peas, but they are indefinite 
and dependent, to an extent, on the opening prices as 
they will be generally announced. 


The statistics of the tomato pack are generally an- 
nounced for the output of the previous year at the Na- 
tional Canners’ Convention, and usually have an im- 
portant effect on the future of the market on all canned 
foods, but the task of collecting the statistics of the 
pack has been turned over to the United States Census 
Bureau, and, as it is their first year of the undertaking, 
the announcement may be delayed. 


Interesting Feature—One of the most interesting 
features of the Convention was an executive session 
held to receive reports of committees appointed at the 
November Convention of the Western Canners’ Conven- 
tion on the distribution of peas, corn and tomatoes. 
There was a very large attendance at the executive 
meeting, which was held at 2 o’clock P. M., Wednesday, 
January 25, 1928. Mr. Lee Dingee, of the Fame Can- 
ning Company, was the chairman of the Physical Sur- 
vey Committee on Canned Peas; W. A. Miskimen, of 
the Illinois Canning Company, was the chairman of the 
Committee on Canned Corn, and Mr. Carl Scudder, 
President of the Indiana Canners Association, was the 
chairman of the Committee on Canned Tomatoes. The 
meeting was held in the North Ball Room at Stevens 
Hotel and was largely attended, and the call for the 
meeting was issued by Morton Steinhart, President of 
the Western Canners Association, and T. E. Dye, of the 
Canners Service Bureau. Only corn, pea and tomato 
canners were invited to attend. There was a general 
round table discussion of the several subjects, but the 
proceedings were not given out for publication. 


The situation of the market as to canned corn, 
peas and tomatoes is unchanged from last week, but I 
understand that quite an important amount of selling 
has been done to the visiting wholesale grocers and 
their buyers. Changes in the market will probably take 
place next week, as incident to the sentiment at the 
Convention nad its proceedings. Business with the 
Chicago jobbers has been unimportant the past week, 
as the buyers and the brokers were all in attendance at 
the Convention and were giving more attention to en- 
tertaining the visiting canners and wholesale grocers 
than to trading with each other. 


I hear that Mr. J. Weller, President of the J. Wel- 
ler Company, of Oak Harbor, Ohio, very large manu- 
facturers of tomato products, died January 25, 1928. 
He was one of the best-known and oldest manufactu- 
rers in his line and was 86 years of age. 
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iar OZARK MARKET 


By OZARKO 
Special Correspondent ‘*The Canning Trade.” 


Weather in the Ozarks All That Could Be Desired. 
Demand for Spot Tomatoes More Active. 
Canners Undecided as to Acreage. 

Many Idle Factories. 


Springfield, Mo., January 24, 1928. 


EATHER—The weather throughout the Ozarks 
during the past week has been all that could be 
desired at this season of the year. A blizzard is 
on this morning, with indications that we may expect a 
big drop in the temperature, and perhaps some genuine 
winter weather. A reasonable amount of snowfall at 
this time would prove beneficial to the wheat fields, and 
if it don’t turn too cold a snowfall is expected. 
Sales—The demand for spot tomatoes has been 
more active, and quite a few cars have been sold during 
the past week. These orders have come from various 
states, as far north as Minnesota and the Dakotas, and 
as far south as Texas, Lousiana and Arkansas. Buyers 
continue to “hammer” the prices on spot tomatoes to a 
basis that every sale shows the Ozark canners a loss 
instead of a profit. 


Spot Prices—Tomatoes in No. 1 standard 10 oz. 
cans are getting mighty scarce, and canners’ prices to- 
day range 50c to 52!4c. No. 2 standards are held firm 
by most canners at 80c to 85c. However, a few cars 
have been sold at 7714¢, and as low as 75c. No. 214 
standards of good quality are held firm at $1.10. A few 
cars of this size in “off-grade,”’ sub-standards or sec- 
onds might be bought at $1.05. No. 3 standards are 
held very firm at $1.25, but very little demand for spot 
tomatoes in this size can. The few cars of No. 10 
No. 10 standards still unsold are held firm at $3.75 to 
$4.00 factory points. Canners holding spot tomatoes 
state when making any sales on the range of prices in 


effect at present they are sustaining a loss instead of a 
profit. 


Spot Stocks—It is a foregone conclusion that Mis- 
souri and Arkansas canners are not now holding 
enough spot tomatoes to meet the demand which will 
come from the trade during the late winter and spring 
months. We make mention of this fact as a warning to 
jobbers who are carrying light stocks of tomatoees, in 
order that they may cover quickly for their full require- 
ments. It is “dollars to doughnuts” that spot 2s stand- 
ards will reach 90c price before any new pack tomatoes 
are ready for shipment. 

Future Tomatoes—Most canners of the Ozarks 
don’t seem to be interested in placing offerings of fu- 
ture tomatoes on the market until there is indication 
that buyers are ready to consider placing their future 
orders. It has been rumored that a few Arkansas can- 
ners have confirmed limited sales of future tomatoes to 
Texas jobbers on the basis of 1s standard 10 oz., 4714 
to 50c; 2s standards, 75c to 7714¢ factory points. Ye 


have not yet been able to ascertain definitely the in- 
dividual canners who have confirmed somé future sales 
at the range of prices mentioned. 

Tomato Acreage—Several canners with whom we 
have talked in the last week seem to be undecided as to 
their plans for packing tomatoes the coming season. 
These canners have stated that they have not yet con- 
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tracted any tomato acreage, and if the outlook indi- 
cates to them that 1928 pack of tomatoes cannot be sold 
at a margin of profit, that they will likely let their can- 
ning factory plant stand idle. Is there any wonder why 
a canner should deliberate seriously about this import- 
ant matter before taking further steps, when consider- 
ation is given to the fact that canners have lost money 
instead of making money during the past three canning 
seasons. 

Future Green Beans—Canners who have named 
prices on future strinless green beans state that the 
bean acreage that they will contract will depend en- 
tirely upon the disposition of the jobbers in placing or- 
ders for future beans. This shows a tendency on the 
part of the canners who will pack green beans to try 
and avoid, if possible, packing an over-production on 
this popular canned food product. It is an exception for 
us to find any green bean packers who have yet con- 
tracted any green bean acreage. It seems to us that 
buyers who have any intention of drawing their supply 
of canned green beans from the Ozarks should give con- 
sideration to the placing of their orders for future de- 
livery, for the prices that have been named are cer- 
tainly very reasonable. The big end of the coming 
season’s pack of beans packed in the Ozarks will be in 
No. 2 cans, and a very small per cent of the pack will be 
whole beans. 

National Convention—A number of the leading to- 
mato canners of the Ozarks are in Chicago this week 
attending the National Convention. Very few jobbing 
grocery buyers from the Ozarks will attend the Na- 
tional Convention. 

Business Outlook—There seems to be sufficient evi- 
dence on the surface to indicate that trades people gen- 
erally are expecting the year of 1928 to be a beetter and 
more profitable business year than the year of 1927 
proved to be. There is some encouragement in this 
thought, and we hope the spirit of optimism will pre- 
vail throughout the year. 

Idle Factories—A good many: canning factories 
stood idle in the Ozarks last season, and the number 
will be increased this year. Anyone interested in the 
purchase of machinery for a complete canning factory 
outfit for the packing of tomatoes might be able to pick 
up a real bargain by coming to the Ozarks. 

Factory Destroyed—-The tomato canning factory 
located at Niangus, Mo., belonging to Whittenburg Can- 
ning Co., was destroyed by fire a few days ago. We 
have no information as to the probable loss or the 
amount of insurance. 


CALIFORNIA MARKET 


By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


Heavy Buying Movement and Steady Business—Cali- 
_fornia Crops Need Rain—Annual Meeting of 
Pear Growers Association—Notes of 
Interest from the Coast. 

Berkeley, Cal., January 21, 1928. 
HILE there has been no heavy buying move- 
ment since the first of the year, a steady busi- 
ness has been done, and the canning trade is 
well pleased with the manner in which stocks have 
been reduced. Some canners are virtually sold up and 
no one is in a position to fill all orders in full without 
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trading with his neighbor. Some lines are in fairly 
heavy supply, such as asparagus and cling peaches, but 
the surplus on hand is not heavy enough to cause any 
disturbance. The surplus on asparagus is confined to 
the green grade, and that on cling peaches may easily 
be cleaned up before new pack goods are to be had. It 
now seems that pears, apricots, plums and other lines 
will be quite closely cleaned up by spring. Transporta- 
tion agents comment on the steadiness of shipments by 
the water route, fruits and vegetables going forward in 
about the same quantities every month. This is ex- 
plained by the fact that many buyers have been pur- 
chasing for immediate requirements only, and have 
been in the market frequently, while others purchased 
their seasonal requirements but added the proviso that 
goods are to be held by shipper and forwarded at buy- 
ers’ option as to quantities and time of shipment. In 
former years buyers made their purchases and had 
them shipped to the Atlantic seaboard for storage until 
Now the tendency is to 
have the goods carried on the Pacific Coast until need- 
ed. Packers and shippers have had to increase their 
warehouse facilities, but have been benefited by spread- 
ing the movement over a long period of time, thus elim- 
inating the peak movement in the early fall. 

California farming interests would like to see a 
little more rain, the past month having brought but a 
few showers. The rainfall is now far below normal, 
and the cold weather which has come upon the whole 
state is holding back some of the field crops. Following 
the two weeks of weather suggestive of midsummer, 
the southern part of the state has been visited by se- 
vere frosts, which have brought out smudge pots to 
save the citrus crops. From the Hawaiian Islands 
comes news of a situation exactly the reverse of that 
prevailing in California. The rainfall there has been 
very heavy, resulting in a tremendous growth of vege- 
tation, surpassing all records since 1864. 

Pear Growers Meet—The California Pear Growers 
Association held its annual meeting at San Francisco 
January 17, and re-elected last year’s officers by a unan- 
imous vote. The officers are: President, Frank T. 
Swett; vice-president, P. J. Ruth, and secretary-treas- 
urer, F. A. Edinger. The directors and the districts 
they represent are as follows: P. J. Ruth, J. F. Ellicott 
and F. A. Edinger, Sacramento, Yolo, San Joacquin and 
Amador counties; W. S. Scarlett, Philip Bancroft and 
F. T. Swett, Contra Costa, Stanislaus and Solano; A. I. 
Brown and Dr. W. I. Wilcox, Santa Clara county; F. W. 
Dorn and Orval Tadlock, Lake and Mendocino; E. C. 
Rand, Sonoma, Marin and Napa; C. S. Long, Alameda 
county and Southern California; James Mills, Jr., Col- 
usa, Glenn and Yuba counties; L. W. Veerkamp, Eldo- 
rado, Placer and Nevada counties. The membership is 
now 1,380, comprising 60 per cent of the pear acreage 
of the state. The organization went on record as urging 
Congress to investigate the Mexican labor situation in 
California before placing Mexican emigration under a 
quota. President Frank T. Swett stated that many of 
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the workers who assisted in harvesting last season’s 
crop had returned to Mexico for the winter, and that 
the adoption of quota legislation at this time would 
leave California orchardists helpless next season. He 
declared that California pays higher wages for farm 
labor than any other state, and 80 per cent more than 
most states. The Association’s gross income for last 
year was 27 per cent better than in 1926, and a $59,000 
dividend. was ordered distributed. The canner pear 
pack was 1,929,905 cases, approximately 94 per cent of 
the 1926 pack, and the third largest in the history of 
the state. The Northwestern pack was very short, 
President Swett reported, and the outlook is that every- 
thing available will have been marketed before June 
1. The dried pear pack has already been moved. 
Canners’ Statements—The first of the statements 
of canners coverings earnings for 1927 made its ap- 
pearance January 17, when the Alaska Packers’ Associ- 
ation, subsidiary of the California Packing Corpora- 
tion, held its annual meeting. In his report to stock- 
holders President William Timson announced that the 
insurance fund and miscellaneous earnings amounted 
to $673,621, and that profits from cannery operations 
for the year were $151,780. Thirteen canneries were 
operated in Alaska during the season, with a pack of 
534,981 cases, divided as follows: Sockeye, 11,897 cases; 
Red, 397,422; King, 3,276; Coho, 7,656;Pink, 114,763, 
and Chum, 17,867. The book value of plants, terminals 
and fleet was placed .at $7,275,911, this including all 
canneries, all floating property, 90 acres of waterfront 
property at Alameda and 2,187 acres of land at West 
Sacramento. Inventories at the close of the year 
amounted to $3,018,731, all items being marked at cost 
or market, whichever was lower. Concerning fishing 
operations President Timson said: “During the early 
part of 1927 salmon markets were rather quiet. Owing 
to small runs in practically all salmon districts of the 
Pacific Coast, together with inclement weather during 
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the larger part of the fishing season, the 1927 output 
of canned salmon was greatly curtailed. In consequence 
prices were enhanced and demands materially increas- 
ed.” All officers and directors were re-elected. 

_ Should normal growing conditions prevail this year 
the output of cling peaches, figuring in the yield from 
new acreage, will be about 400,000 tons. Eliminating 
10 per cent for grading means that there will be fruit 
enough to pack more than 16,000,000 cases. These fig- 
ures were submitted by the committee of growers 
which met recently with state marketing officials in an 
effort to work out plans for handling the crop on a prof- 
itable basis. 

Michael Junta has announced plans for erecting a 
* cannery on property owned by him at Pittsburg, 

a 

The Cutler-Lobinger Company, of Ontario, Cal., is 
preparing to invade the Northern California canning 
field, it is announced, to secure stocks of high-grade 
peaches. The plans contemplate the erection of a can- 
nery at Marysville which will handle 5,000 tons of cling 
peaches annually. 

The olive oil factory of Louis Scarletti and Manuel 
Mango, at Manteca, Cal., was destroyed by fire recently. 

The Blu’n Gold Milk Products Company has pur- 
chased the plant of the Cremo Milk Company, at Valley 
Ford, Cal., and will add new equipment. 

The Allen Packing Corporation has been incorpo- 
rated at Longview, Wash., with a capital stock of $25,- 
000, by A. E. Allen and W. T. Allen. A cannery will be 
operated. 

The announcement has been made of the ppurchase 
by L. L. Brotherton of the Everett Canning Company, 
Everett, Wash., and the Mt. Vernon Canning Company, 
Mt. Vernon, Wash. 

Fred Anderson, formerly with the R. E. Cotter Co., 
San Francisco, has joined the sales staff of Norman L. 
Waggoner, Inc. 


What Canned Food Distributors are Doing 


Davidson Defends Pool Buying By Wholesale Grocers as Defensive Measure and Predicts 


Further ‘‘Hectic Days’’ 


For Grocery Industry in Talk Before Brokers—Sees Marked 


Improvement in Canned Foods Situation—Retailers’ Purchases From Jobbers Shrink— 
Oklahoma Jobbers Urged by Secretary to ‘‘Get Together’ and get Acquainted 
As Step to Eradicate Trade Abuses From Industry. 


ONDITIONS in the canned foods industry are 
C greatly improved in the opinion of Roy L. David- 
son, president of the National Wholesale Grocers 
Association. Speaking before the brokers’ convention 
in Chicago last week, Mr. Davidson defended pool buy- 
ing by jobbers as a defensive move, and predicted fur- 
there “hectic” days for the entire industry. In his talk 
to the brokers he said: 


“What I can say to you today that would be worthwhile is 
truly a problem to me. ‘If I sing your praises, someone says 
“Salve!” If I drag you over the coals, a general grunt ema- 
nates that I am a “hard nose.” 


“Your problems, like those of the wholesale grocery busi- 
ness, are most perplexing. Basicly your difficulties and those 
of the wholesale grocery business are analogous. So inter- 
woven by necessity are the various channels of the food industry 
that what affects one element is likewise felt to a more or less 
degree throughout the industry. The dual position you occupy, 
naturally is not the easiest to fill by any means. As represen- 


tative of the seller and the friend of a good customer, you are 


we 4 times charged with favoritism to one or the other, or both 
of the factors with whom you deal. But that is one of the 
thorns of the business. 


“A new era of merchandising i is with us. Many plans have 
been tried. New ones will continue to appear. The sound ones 
will stay. The weaker ones will drop out as quickly as they 
came. But meanwhile hectic times will occur to all. Not as a 
teacher, or a preacher, nor as a prognosticator of what will, or 
will not take place, I am absolutely of the belief that the good, 
genuine service-rendering salesman (not the high-pressure type) 
broker is here to stay. Some are bound to go whether from 
necessity or desirability, just as canners, wholesalers, retailers 
or any other individual in business is bound to do who does not 
measure up to present-day requirements that are sound and pro- 
ressive. Your position as I see it is to sell: 


First—Good, reputable merchandise (not just ac- 
counts). 


Second—To sell merchandise on its measure merit 
of what can be done with it and How! 

Third—To so conduct the sale that all matters en- 
tering into the sale are fully covered in the sales memo- 
randum to buyer and first seller. 
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Fourth—To post both parties honestly as to actual 
conditions as you see them. ; 

_ Fifth—To sell yourself as well as the lines you 

carry in such a manner that there is little or no chance 

for the destruction of confidence. : 

“If I am permitted to criticize momentarily, I would say too 
many brokers are attempting many times to sell the possibility 
of short crops and rising markets, or just a package at a price, 
regardless of all else. They are doomed unless they change. 
The wholesale grocer’s salesman of days past sold by talking 
speculation, by pretty label, or just the can. Today if he has 
stayed, or expects to, he must and is selling how the article can 
be better sold by the retailer to increase that retailer’s sales. 
He is selling quality merchandise that the retailer may receive 
a larger share of the consumer’s food-dollar. This is not theory, 
nor the sublime. It is just plain fact. When your industry 
functions better along the lines of having concrete sales plans 
to tie in with what you have to sell, there will be more roses 
along the brokerage pathway. 

“Let’s follow this just a few seconds more. Fundementally, 
all business is striving to acquire a greater share of the dollar 
the consumer spends, just as the banks are attempting to ac- 
quire a greater share of the dollar saved. If, by your ge 
ment of constructive sales plans, you assist in furthering tl 
merchandising of the wholesaler and he, in turn by the assis- 
tance of your sales plan effort, sell the retailer better methods 
of merchandising peas, kraut or fruit that builds bigger sales 
volume, are we not all going to participate in that increased 
business? 

“Some will instantly say that is a distribution problem. J’ll 
grant it, but how far away are you, Mr. Good Broker, from the 
door of distribution? Do you not depend largely on the final 
sale? If the sale to the consumer is little, is your jobber’s order 
large? To say that sales plans are purely a retail problem 
might just as well be carried on by insisting that it is purely a 
retail problem! But suppose it is a problem of retailing, where 
are your and my orders? So I say to you, it is a most essential 
duty of your industry to further progress for all concerned. 
Do not understand me that the rest of us are going to wait 
for your aid. 

“Just a word of emphasis on the canned foods sales cam- 
paign. With production of green fruit and vegetables rapidly 
expanding and being brought to every hamlet almost the year 
round, it behooves every element of the canned food industry io 

ut every ounce of effort into this year’s campaign. Increased 
interest and work on the part of all is absolutely necessary. 

“I suppose some are wondering if I would evade what seems 
to be an all absorbing question. I shall not! First, let me say 
I hold no brief for or against pool buying, no more than I would 
attempt to decide either for or against brokers’ selling co-opera- 
tive retail: organizations. 

“Complex are present-day situations. To that we all agree. 
Secret rebates and allowing of brokerage to favored interests in 
the food industry have caused the development of pool buying 
to some extent in the grocery business as it has developed in ihe 
drug, the dry goods and other industries. Remove unfair re- 
bating and you stop the progress of its development in all direc- 
tions. Or touch it not and when all receive, alike, where is the 
gain? But the latter is distinctive. Remove unfair trade prac- 
tices where they originate and have grown and you have con- 
structive procedure. : 

“If it is wrong from your viewpoint for pool buying at 
wholesale, eliminating the broker, it would seem natural to feel 
that pool buying at retail, eliminating the broker’s first cus- 
tomer, the wholesaler, is wrong. Does the broker sell co-opera- 
tive retailers at wholesale prices? Can the broker’s other cus- 
tomer, the wholesaler, compete against such competition? Must 
he sit idly by and see it grow; how shall he stay in the scheme 
of things? If your principals sell my competitors and eliminate 
you and give the unearned sales cost to my competitor, can I 
compete and pay you the amount that my competitor received? 
What is my move in fairness to the first law. self-preservation? 
Can we successfully meet the situation by beginning where it has 
reached today, or shall we go back to the cause, or causes? If 
the causes are wrong, they can be righted. If the causes are 
right, then most naturally the growth of this procedure is 
right. The law and you and I, as business men, recognize the 
right of any man to operate a business as he chooses so long as 
it does not tend to, or is a monopoly. 

“We likewise recognize that right for a man, partnership or 
corporation, to make as many prices as he sees fit on the same 
commodity, provided he does so openly and without misrepre- 
sentation, that by such act there is no tendency toward, or ac- 
tual monopoly established. These are problems that the mer- 
chant and manufacturer will fairly settle for himself or through 


government guidance, and perhaps the latter is the better and 
more practical method. 
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“With the canned food markets in the main in much better 
condition at the beginning of this year as compared to last, I 
am firm in the belief that we are approaching a much better 
year for all in production, distribution and for the consuming 
public. We must all aid in promoting production and distribu- 
tion of quality merchandise for we all know too well that with 
unsound production comes reduced qualities that curtail the 
progress of quality foods and cripples every element of the in- 
dustry. Production must produce at a fair profit. Distribu- 
tion must distribute at a fair basis and the consumer recognizes 
that as necessary, or the dollar we have to spend will shrink.” 

Jobbers’ Volume Shrinking—lInteresting data on the trend 
of retail grocery stores away from the wholesale grocer as the 
principal source of supply has been compiled by Sam Hanna, 
secretary of the North Texas Wholesale Grocers Association. 
In a discussion of this question, Mr. Hanna said recently: “All 
of us know, from observing the things served on our own table, 
of the big change in the consumer’s appetite within the past 
few years. To get an idea as to what extent this and other 
changed conditions has affected the retail grocer’s volume with 
wholesale grocers, we asked four representative Dallas service 
grocers in different parts of town and discounters to give us 
their average percentage of purchases for three months from 


all sources. The result was surprising to the retailers and 
should be interesting to you: 


Per cent 
Bought From High Low Average 
Bakers, Milk Companies, Creameries................ 41 22> 33 
Produce Companies, Eggs & Poultry Houses..25 15 21 
Packing Houses 24 20 22 
Wholesale Grocers 32 20 24 


“All of these stores operate meat markets, as do most city 
stores, and the packing house item includes fresh meat pur- 
chases. It is true that this ratio runs heavier in favor of the 
jobber outside of the bigger cities, but the figures are indica- 
tive of the trend of the grocery business. Granting that our 
population is constantly increasing, that we have more re- 
tailers in business, is it not a fact that the opportunity for 
bigger volume is simply no longer here? Desire for volume 
is one of the impelling forces that creat cut prices, special con- 
cessions of trade and cash discount, excessive freight allow- 
ances and special rebates. All without any trade advantage, 
for your competitor promptly follows suit with the net, and you 
are disappointed when your inventory is finished. The remedy 
is in your own hands; it is up to you to take it or continue to 
be sick.” 

Co-operation for Profit—Wholesale grocers should fra- 
ternize more with their colleagues, in the opinion of F. F. Free- 
man, secretary of the Oklahoma Wholesale Grocers Association, 
who has the following to say on the subject: “The wholesale gro- 
cery line is a business of large volume, with very moderate prof- 
its at best. Competition is keen and may be so aiways, and 
success can be had only by skillful management. In a business 
of this nature friendly co-operation is of the first importance in 
seeking the road to success. How long has it been since you 
visited with the neighboring jobbers in your territory? This is 
the time when you should grab your hat and spend a day visit- 
ing with your neighboring wholesale grocers. The call will be 
appreciated and you will see the eyes of your neighbor brighten 
in welcome as you enter his office. Now, I know that you may 
be very business, but there is nothing more important than a 
friendly intercourse with your competitors. By touching hands 
frequently and exchanging ideas and experiences with your 
neighbors, many trade abuses may be corrected and a better 
way found to do things. Some man may say, “I prefer to go 
it alone—to be a free lance.” If there be such, I fear the re- 
sult for them will be lots of goods sold, maybe, but no money 
made. This is an age of co-operation. Where is there a man 
so self-reliant that he cannot be benefited’ by coming in per- 
sonal touch with other men in his line of business? What man 
is so enlightened that he can not gather light from the various 
angles it may be diffused from the brains of other thinking 
men? Try being friendly and fair for just a little while and 
note the effect. Observe the Golden Rule and try to conduct 
your business as you would have your competitors conduct 
theirs. Turn over a new leaf. Do it now. Co-operate for 
profit. After friendly relations have been established’ between 
the jobbers in each trade center, the next step on the road of 
progress is for each jobber to encourage his salesmen to be 
friendly and fair with the salesmen of other houses. You know 
that lots of the trouble in the market is started by the conduct 
of some salesman who is unethical and unfair. Don’t be too 
ready to believe the tales of the salesman who is constantly 
finding fault with competing salesmen. Tell him that it is up 


to him to bring about more cordial relations in the fraternity 
of salesmen.” 
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HOW TO MEET THE DEMAND 


For 
QUALITY 


THAT MUST BE PRODUCED FROM NOW ON? 


STUDY 


‘You should have a copy of this invaluable book on 


hand for quick, ready reterence, and study. 


It may be the means of saving you many dollars ae: coMpuers 
in Spoiled goods or ruined quality. = BOs 


- 
It Is Insurance Against 3 » 


Mistakes. 


Men who have it say they would not take $1000. 
for it if they could not get another copy. 


A Processor of 35 years experience said he did not 
realize how much he needed it. 


THIS BOOK furnishes the answer to the man who really wants to improve his 
quality, and have his goods safe and always dependable. 


You may think you Do Not Need It---But the 
house with this book in the Safe feels a con- 


fidence, an-ease-of-mind, which no other 
$10.00 can buy! ! 


PRICE $10.00 with, pastage prepaid. 


For Sale By All Supply Houses, Dealers etc, Published 


THE CANNING TRADE 
Baltimore, Md. 
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Livingston's True Blue OYSTER STEAM BOK 
Tomato 


Seeds 


Ask us for prices on High Grade Canning Sorts: 
Livingston’s Stone, Paragon and Favorite, Chalks’ 
Early Jewel, Greater Baltimore, New Marglobe, 
Norton and many other canning varieties grown 
from Originators’ Stock seeds. The Marglobe and 
Norton are Wilt resistant varieties. We secured 
fine Crops of Tomato Seeds the past season. 


Let us quote you prices on Tomato Seeds for Can- With improved sliding doors, 
ning. doing away with the hinged 
Please state varieties and approximate quantities. tracks, giving increased service 
Ask for new 1928 descriptive Seed Annual. Edw. Renneburg & Sons Co. 
ie MACHINE AND BOILER WORKS 
Livingston Seed Co. 2639 Boston Street Baltimore, Md. 
WORKS 
Famous for Toma ones ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
Columbus, Ohio BALTIMORE MARYLAND 


HINDE & DAUCH 
MAXIMUM STRENGTH The Livingston County 


CORRUGATED FIBRE 
BOXES 


HEMLOCK, N. Y. 


OUGH handilingin transit 
doesn’t penetrate the de- 
fense of an H& D Maximum 
Strength Canned Goods Box. Operated the Hydro Geared Grader 
The 40% additional sturdi- this Year. We would refer all can- 
ness in the package means ners to them as to its capacity and 
customers better satisfied grading. 


with the contents. . Sample 
free on request — (simply 
mention size of your cans.) 


The Sinclair-Scott Co. 
Wells & Patapsco Sts. 


800 Decatur Street BALTIMORE, MD. 
Sandusky, Ohio 
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Profitless Prosperity 


Do production 
costs rest heavily 
on your should- 
ers? Are sales in- 
creasingand profitsdeclining? 
Then you know the mean- 
ing of profitless properity. 


You know that profits cannot be made by 
passing resolutions at conventions. It can- 
not be solved by trying to squeeze the last 
dollars out of labor and materials. 


It is being solved by installing labor-saving 
machinery. Production costs are reduced by 
turning out greater volume with much less 
labor. Make prosperity real and profitable 
with an A-B cooker. 


Where you find canned foods being produced 

in volume, there you will find A-B, backed 

by over thirty years of experience in making 
labor-saving machinery. 


It costs nothing to investigate A-B cookers. 


Let us fell you more about them. 


ANDERSON-BARNGROVER MFG. CO. 
Factory and General Offices: San Jose, Calif. 
Third & Dfilon Sts., Baltimore, Md. 

844 Rush Street, Chicago, III. 
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SMILE AWHILE 


There is a saving grace in a sense of humor. 
Relax your mind—and your body. “You'll be better mentally, 
physically—and financially 
Send in YOUR contribution 
All are welcome. 


HE GOT IT 
Bill—Don’t you think the violinist’s obligato is 
very beautiful? 
Jim—Can’t tell. Wait till she turns round. 


HOOKED 
A man in a hospital for mental cases sat fishing 
over a flower bed. 
A visitor approached, and, wishing to be affable, 
remarked: 
“How many have you caught?” 
“You’re the ninth,” was the reply. 


GET THIS 
A Hebrew and two Scotchmen decided to go to 
church, and had just been seated by the usher when 
the minister announced the offering was to be taken. 
The Hebrew promptly fainted, and with rare presence 
of mind the two Scotchmen carried him out. 


A SAFE BET 
Poet—I have left my umbrella in the editor’s office. 
Understanding Wife—Don’t worry, you will get 
that back as well. 


JUST IN TIME 
Herald—Did Reggie beat the train to the crossing? 
Gerald—Yes, but the train hit him before he could 
get off again. 


A CANDIDATE 
She—I kiss nobody but my brothers. 


He—I say! What lodge or society do you belong 
to? 


THE EXCEPTION 
“Ted’s wife is a woman who lets out everything, 
isn’t she? 
“Yes, everything but Ted.” 


HIS SENDOFF 
“Sister Johnson, I’se takin’ a collection fo’ de ben- 
efit of our worthy pastor. He’s leavin’ us to take a 
church down in Alabama an’ we thought we’d give him 
a little momentum.” 


HELP! 


Schoolgirl (at telephone)—Oh, father, do come 
home. I’ve mixed the plugs in some way. The radio 
is all covered with frost and the ice box is singing 
“Way Out West in Kansas.” . 


THE TRUTH THAT HURTS 


Desperate Suitor—lI’ll give you a quarter, Oscar, 
if you'll get me a lock of your sister’s hair. 

Oscar—Make it a dollar and I’ll get you the whole 
bunch. I know where she hangs it. 
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WHERE TO BUY 


ADJUSTER, for Chain Devices. 
Hamachek Mach. Co., Kewaunee, Wis. 


Apple Paring Machines. See Paring Mach. 


BASKETS, Picking. 
Planters Mfg. Co., Portsmouth, Va. 


BEAN SNIPPER. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


BEET MACHINERY. 


Ayars Mach. Co., Salem, N. J. . 
ieee Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Baltimore. 


Baskets, Wire, Scalding, Picking, etc. See Can- 
nery Supplies. 
BELTS, Carrier, Rubber, Wire, etc. 
La Porte Mat and Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Clean and Grad. Mach. 
Beans, Dried. See Pea and Bean Seed. 


BOARD, Corrugated Wrapping. 
Gibraltar Corrug. Paper Co., North Bergen, N. J. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 

BLANCHERS, Vegetable and Fruit. 
Ayars Mach. Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

Huntley Mfg. Co., Brocton, N. ¥. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague Sells Corp., Chicago. 
Blowers, Pressure. See Pumps. 
BOILERS AND ENGINES, Steam. 


Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Slaysman & Co., Baltimore. 

BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning. 

How to Buy and Sell Canned Foods. 

A History of the Canning Industry. 

The Almanac of the Canning Industry. | 

All published by The Canning Trade, Baltimore. 


Bottle Caps. See Caps. 
Bottle Cases, Wood. See Boxes, Crates. 
Bottle Cases, Wood. See Boxes, Crates. 
Bottle Corking Machines. See Bottlers Mchy. 
BOTTLERS’ MACHINERY. 
Ayars Mach. Co., Salem, N. J. 
Edw. Ermold Co., New York City. 
Bottle Screw Caps. See Caps. 
BOX (Corrugated) SEALING MACHINES. 
A. K. Robins & Co., Inc., Baltimore. 
Boxes, Corrugated Paper. See Cor. Paper Prod. 
BOXES, Lug, Field, Metal. — 
Berlin-Chapman Co., Berlin, Wis. 
BOXING MACHINES. 
Fred H. Knapp Co., Ridgewood, N. J. 
A. K. Robins & Co., Baltimore. . 
Westminster Machine Works, Westminster, Md. 
BROKERS. 


Howard E. Jones & Co., Baltimore. 
Thomas J. Meehan & Co., Baltimore. 
Phillips Sales Co., Cambridge, Md. 


Buckets and Pails, Fiber. See Corr. Paper 
Products. . 

Buckets and Pails, Metal. See Enameled Buckets. 

Buckets, Wood. See Cannery Supplies. 


BURNERS, Oil, Gas, Gasoline, etc. 

A. K. Robins & Co., Inc., Baltimore. 
BY-PRODUCTS, Machinery. 5 

Edw. Renneburg & Sons Co., Baltimore. 
Cabbage Machinery. See Kraut Mchy. 
CANNERS, Fruits and Vegetables, etc. 

California Packing Corp., San Francisco. 
CAN COUNTERS. 


Ams. Machine Co., Max., New York City. 
Ayars Mach. Co., Salem, N. J. 


Can Conveyors. See Conveyors and Carriers. 
Can Fillers. See Filling Machines. 


CAN MAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
E. W. Bliss & Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago. 
Slaysman & Co., Baltimore. 


Can Markers. See Stampers and Markers. 
CAN SEALING COMPOUNDS. 
Ams. Machine Co., Max, New York City. 
CAN WASHING MACHINES. 
Hansen Cang. Machy. Co., Cedarburg, Wis. 


CANS, Tin, All Kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
Continental Can Co., New York City. 
Heekin Can Co., Cincinnati, O. 
Phelps Can Co., Baltimore. 
Phillips Can Co., Cambridge, Md. 
Southern Can Co., Baltimore. 
U. S. Can Co., Cincinnati, O. 
Wheeling Can Co., Wheeling, W. Va. 


CANNERY SUPPLIES 
Ayars Mach. Co., Salem, N.- J. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Slaysman & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

Can Stampers. See Stampers and Markers. 


CAPPING MACHINES, Soldering. 
Ayars Mach. Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

Capping» Steels, Soldering. See Cannery Sup. 


CARRIERS AND CONVEYORS, Gravity. 
Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work: 

see Pulp Mchy; for bottling: see Bot. Mchy. 

Chain Belt Conveyors. See Conveyors. 

Chain for Elevating, Conveying. See Conveyors. 

Checks, Employers’ Time. See Stencils. 

Chutes, Gravity, Spiral. See Carriers. 

CIDER AND VINEGAR MAKERS SUPPLIES. 

CLEANERS AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 

CLEANING AND GRADING MACRY., Fruit. 
Huntley Mfg. Co., Brocton, N. Y. 

A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Cleaning and Washing Machines, Bottle. See 
Bottlers’ Machinery. 
Cleaning Machines, Can. See Can Washers. 
CLOCKS, Process Time. 
Ayars Mach. Co., Salem, N. J. 
Sprague-Sells Corp., Chicago. 
CLOSING MACHINES, Open Top Cans. 
Ams. Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, IIl. 
Slaysman & Co., Baltimore. 
Coils, Copper. See Copper Coils. 
Condensed Milk Canning Machinery. See Milk 
Condensing Machinery. 

CONVEYORS AND CARRIERS, Canners, 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Machy. Corp., Cedarburg, Wis. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

COOKERS, Continuous, Agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 

Sprague-Sells Corp., Chicago. 
Cookers, Retort. See Kettles, Process. 


COOLERS, Continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 
Sprague-Sells Corp., Chicago. 

COPPER COILS, for Tanks. 
Perlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Copper Jacketed Kettles. See Kettles, Copper. 


CORKING MACHINES. 
Edw. Ermold Co., New York City. 

CORN COOKER-FILLERS. 
Ayars Mach. Co., Salem, N. J. 
Berlin-Chapman Co.. Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN CUTTERS. 
Berlin-Chapman Co., Berlin, Wis. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 


the Machinery and Supplies you need, and the Leading Houses that supply them. 
Consult the advertisements for details. 


CORN HUSKERS AND SILKERS. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
Morral Bros., Morral, Ohio. 
Sprague-Sells Corp., Chicago. 
United Company, Baltimore. 
Corn Mixers and Agitators. See Corn Cooker 
Filers. 
CORRUGATED PAPER PRODUCTS (Boxes, 
Bottle Wrappers, etc.). 
Gibraltar Corrug. Paper Co., North Bergen, N. J 
Hinde & Dauch Paper Co., Sandusky, O. 
Counters. See Can Counters. 
Countershafts. See Speed Reg. Devices. 


CRANES AND CARRYING MACHINES. 
A K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

CRATES, Iron Process. 
Berlin-Chapman Co., Berlin, Wis. 

Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

Cutters, Corn. See Corn Cutters. 

Cutters, Kraut. See Kraut Machinery. 

Cutters, String Bean. See String Bean Mchy. 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 
U. S. Can Co., Cincinnati. 
Dies, Can. See Can Makers’ Mchy. 
Double Seaming Machines. See Closing Mach. 


DRYERS, Drying Machinery. 
Edw. Renneberg & Sons Co., Baltimore. 
Slaysman & Co., Baltimore. 

Employers’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Engines, Steam. See Boilers and Engines. 
Enamel-Lined Kettles. See Tanks. 


EVAPORATING MACHINERY. 


Berlin-Chapman Co., Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. 
EXHAUST BOXES. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 


FACTORY TRUCKS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 


FIBRE CONTAINERS for Food (not hermetic- 
ally sealed). 
American Can Co., New York. 
Continental Can Co., New York. 
Robt. Gaylord, Inc., St. Louis, Mo. 
Gibraltar Corrug. Paper Co., North Bergen, N. J. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 


FIBRE PRODUCTS, Boxes, Boxboards, etc. 
Robt. Gaylord, Inc., St. Louis, Mo. 
Gibraltar Corrug. Paper Co., North Bergen, N. J. 
Iiinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers and Cookers. See Corn Cooker-Fillers. 
Filling Machines, Bottles. See Bottlers’ Mchy. 
FILLING MACHINES, Can. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
syars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Filling Machine, Syrup. See Syruping Mack. 


FINANCING AND WAREHOUSING. 
Guardian Warehousing Co., Chicago. 


FINISHING MACHINES, Catsup, etc. 
F. H. Langsenkamp Co., Indianapolis. a 
A. K. Robins & Co., Inc., Baltimore. : 
Sprague-Sells Corp., Chicago. 
Friction Top Cans. See Cans, Tin. 
Fruit Graders. See Clean. & Grad. Mchy., Fruit, 
Fruit Parers. See Paring Machines, 
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FRUIT PITTERS AND SEEDERS. 

Huntley Mfg. Co., Brocton, 
Fruit Presses. See Cider Makers’ Machinery. 
Gasoline Firepots. See Cannery Supplies. 


GENERAL AGENTS for Machinery Mfrs. 

Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., eu Baltimore. 

e-Sells Corp., icago. 
ee, Electric. See Motors. 
GLASS BOTTLES, Tumblers, etc. 
GLASS-LINED TANKS. 
Pfaudler 
i 
See Power Plant Equipment. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Clean. and Grad. Mchy. 
Hoisting and Carrying Machines. See Cranes. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
INSURANCE, Canners’. 

Canners’ Exchange, Lansing B. Warner, Chicago. 
Jacketed Kettles. See Kettles, Copper. 
JACKETED PANS, Steam. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

Sprague-Sells Corp., Chicago. 

KETTLES, Copper, Plain or Jacketed. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. ; 
Kettles, Enameled. See Tanks, Glass-Lined. 
KETTLES, Process. 

Ayars Machine Co., Salem, N. J. 

Borlin-Chapman Co., Berlin, Wis. | 

Edw. Renneberg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

KETTLES, Vacuum. 

Pfaudler Co., Rochester, N. Y. 
KNIVES, Miscellaneous. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 
KRAUT CUTTERS. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

KRAUT MACHINERY. 

Hansen Cang. Mchy. Co., Cedarburg, Wis. 
LABELING MACHINES. ‘ 

Edw. Ermold Co., New York City. 

Fred H. Knapp Co., Ridgewood, N. J. 

Morral Bros., Morral, Ohio. 

Sprague-Sells Corp., Chicago. 

LABEL MANUFACTURERS. 

H. Gamse & Bro., Baltimore. 

R. J. Kittredge & Co., Chicago. 

National Color Printing Co., Baltimore, Md. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho Co., Rochester, N. 

U. S. Printing and Litho. Co., Cincinnati. 
LABORATORIES, for Analyses of Goods, etc. 

National Canners Assn., Washington, D. C 
LIMA BEAN RUBBERS. 

The Scott Viner Co., Columbus, O. 

Markers, Can. See Stampers and Markers. 
Marmalades, Machinery. See Pulp Machinery. 
MILK CONDENSING AND CANNING MCHY. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 

Molasses Filling Machine. See Filling Mach. 
OYSTER CANNERS’ MACHINERY. 

Berlin-Chapman Co., Berlin, Wis. 

Hansen Cang. Mch. Corp., Cedarburg, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 
Packers’ Cans. See Cans. 
Pails, Tubs, etc., Fibre. See Fibre Conts. 
Paper Boxes. See Corrug. Paper Products. 
PARING MACHINES. 

Sinclair-Scott Co., Baltimore. 
PASTE, CANNERS’. 

Edw. Ermold Co., New York City. 

F. H. Knapp Co., Ridgewood, N. J. 

A. K. Robins & Co., Inc., Baltimore. 

PEA AND BEAN SEED. 

Associated Seed Growers, Inc., New Haven, Conn. 

Gallatin Valley Seed Co., Bozeman, Md. 

D. Landreth Seed Co., Bristol, Pa. 

J. B. Rice Seed Co., Cambridge, N. Y. 

Rogers Bros. Seed Co., Chicago. 

PRA CANNERS’ MACHINERY. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 


F. Hamachek Mach. Co., Kewaunee, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
PEA HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Mach. Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, Ohio. 
PEA VINE FEEDERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Mach. Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, Ohio. 
PEELING KNIVES. 
A. K. Robins & Co., Inc., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, Continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Perforated Sheet Metal. See Sieves and Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
Picking Belts and Tables. See Pea Can. Mchy. 
PINEAPPLE MACHINERY. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Sprague-Sells Corp., Chicago. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Machinery. 
Power Presses. See Can Makers’ Machinery. 
Power Transmission Machinery. See Power 
Plant Equipment. 
PRESERVERS’ MACHINERY. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Karl Kiefer Mach Co., Cincinnati. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
PULP MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
PUMPS, Air, Water, Brine, Syrup. 
Ams Machine Co., Max, New York City. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sleysman & Co., Baltimore. 
Retort Crates. See Kettles, Process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Canry. Sup. 
SALT DISTRIBUTING MACHINE. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
SEALING MACHINES, Box. 
A. K. Robins & Co., Inc., Baltimore. 
Sanitary Cleaner and Cleanser. See Cleaning 
Compounds. 
Sanitary (open top) Cans. See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, Tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
F H. Langsenkamp Co., Indianapolis. 
S. O. Randall’s Son, Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Scalding and Picking Baskets. See Baskets. 
Sealing Machines, Bottle. See Bottlers’ Mchy. 
SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
D. Landreth Seed Co., Bristol, Pa. 
Jos. Harris Co., Coldwater, N. Y. 
Livingston Seed Co., Columbus, Ohio. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Seed Co., Chicago. 
Separators. See Pea Canning Mchy. 
Sealing Machines, Cans. See Closing Machines. 
SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, IIl. 
Slaysman & Co., Baltimore. 
SIEVES AND SCREENS. 
Huntley Mfg. Co., Brocton, N. Y. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, Corn. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
Sprague-Sells Corp., Chicago. 
Sorters, Pea. See Cleaning and Grading Mchy. 


SPEED REGULATING DEVICES (for Machines, 
Belt Drives, etc.). 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
Sinclair-Scott Co., Baltimore. 


Supply House and General Agents. See Gen- 
eral Agents. 


SYRUPING MACHINES. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

Tables, Picking. See Pea Canners’ Machinery. 

STAMPERS AND MARKERS. 

Ams Machine Co., Max, New York City. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Steam Jacketed Kettles. E See Kettles. 


Steam Retorts. See Kettles, Process. 


STENCILS, Marking Pots and Brushes, Brass 


Checks, Rubber and Steel Type, Burning 
Brands, etc. 


A. K. Robins & Co., Inc., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkemp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 
STRING BEAN MACHINERY. 
Burton Cook & Co., Rome, N. Y. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 


A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 
TANKS, Metal. 

Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 

Slaysman & Co., Baltimore, Md. 

Sprague-Sells Corp., Chicago. 
TANKS, Glass Lined, Steel. 


F. H. Langsenkamp Co., Indianapolis. 
Pfaudler Co., Rochester, N. Y. 


Sprague-Sells Corp., Chicago. 
TANKS, Wooden. 
Sprague-Sells Corp., Chicago. 
TELEPHONE, TELEGRAPH, Quick Service. 
Amer. Telephone and Telegraph Co.—Everywhere. 
Testers, Can. See Can Makers’ Machinery. 
THERMOMETERS, GAUGES, etc. 
Ticket Punches. See Stencils. 
TIN PLATE 
American Sheet and Tin Plate Co., Pittsburgh. 
TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
TOMATO PEELING MACHINE. 
A. K. Robins & Co., Inc., Baltimore. 


TOMATO WASHERS. 

Berlin-Chapman Co., Berlin, Wis. 

Huntley Mfg. Co., Brocton, N. Y. 

F. H. Langsenkamp Co., Indianapolis. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 
VACUUM PANS, Equipment. 

Pfaudler Co., Rochester, N. Y. 
Variable Speed Countershafts. See Speed Reg. 
VINERS AND HULLERS. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 
rank Hamachek Co., Kawaunee, Wis. 

Scott Viner Co., Columbus, Ohio. 
WAREHOUSING AND FINANCING. 

Guardian Warehousing Co., Chicago. 
Washers, Bottle. See Bottlers’ Machinery. 
WRAPPERS, Corrugated Bottle. 

Gibraltar Corrug. Paper Co., North Bergen, N. J. 

Hinde & Dauch Paper Co., Sandusky. Ohio. 
WASHERS, Can and Jar. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 

A. K. Robins & Co., Inc., Baltimore. 
WASHERS, Fruit, Vegetable. 

Ayars Mach. Co., Salem, N. J. 

Huntley Mfg. Co., Brocton, N. Y. 

S. O. Randall’s Son, Baltimore, Md. 

Sprague-Sells Corp., Chicago. 


Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, Wood. 
Wrappers, Paper. See Corrug. Paper Products. 
Wrapping Machines, Can. See Labeling Mach. 
WYANDOTTE, Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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CHICAGO 


The use of these machines 
results in much economy 
of solder as well as materi- 
als, improving the appear- 
ance of the can. 


Built to take any size can. 


_ SLAYSMAN & COMPANY 


801-811 East Pratt Street 
BALTIMORE, MD. 


N 
“Slaysman” Automatic Double Can Wiper 
: 


Symbol of Quality and Service 


On the Continental’s 
bottom of ( Certificate. 
every can— of Value 


Coast to Coast 


Continental 
Company 


INC. 


